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Industry takes initiative — 
experts name 257 flavors as GRAS..... 27 
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THE MAGIC TOUCH OF LACTOSE makes food 


flavors sparkle with life! Food products...whether bulk or packaged... take on 


bonus flavor with Lactose. This low sweet, sustained energy sugar of milk also extends shelf life, 














preserves aromas and boosts nutritional values. .¢, Only Western Condensing Company produces 


Edible Lactose in the full range of controlled mesh sizes required by the food field. Strict chemical 
and bacteriological specifications, rigid quality control and years of processing experience assure 


highest quality. / For complete details, get in touch with Western, world’s largest producer of 


Lactose, pure milk sugar. Write, wire or phone today. r?O 
or terad} 


Western Condensing Company - Appleton, Wisconsin ge 
Division of Foremost Dairies, Inc. <«~* 
\F'ild 
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IN CANADA, PEEBLES PRODUCTS, LTD., CORNWALL, ONTARIO 













































Le 











new’! 
























a a a a a a a oy 
WESTERN CONDENSING COMPANY « Appleton, Wis. 
Please send me free Lactose Technical Bulletin L-1. i 
Fact-filled folder about Lactose peat has i 
: itle 

and its many valuable uses. : sided 

i Address § 
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that’s 
interesting 


Urk! 
the 


Now 
‘churk’! 


First hybrid of 
its kind, reported 
by USDA, the 
“churk” is crogg 
between dark 
Cornish chicken 
father and white 
Beltsville turkey 
mother. Anima] 
has long neck 
and_ white skin 
on a_ turkey 
general size and 
dark coloring of 
feathers of q 
chicken. Legs re. 
semble those of 
young turkey, 
The hybrid 
however, is im- 
practical because 
of inability to 
reproduce — al] 
three churks are 
males — _ have 
deformities 
weaknesses. 


Blossoming 
potential 


Frozen 
juice supercon- 
centrate (6-to- 
1), developed by 
Eastern Utiliza- 
tion Research & 
Development 
Division of US- 
DA’s Agricul- 
tural Research 
Service, has re- 
ceived favorable 
public — reaction 
in a 10-week 
market test in 
Fort Wayne. 

Users were 
unanimous in 
saying they did 
not find the su- 
perconcentrate 
difficult to re 
constitute; most 
praised its flavor. 
Of special in- 
terest to the ap- 
ple industry is 
the fact that the 


apple 


superconcentrate 


attracted most 
users among 
households _ not 
otherwise — using 







juice. 
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—- j interesting 
OW 
urk’! Fries ‘dry;’ 
cleans quick 
ybrid of ne 
reported Intriguing new non-stick tees RITTER YUCCAROME 
dA, the “T-Fal” fry pan — a French , for that old-fashioned, creamy-rich taste 
IS Cross best-seller for the past four = =~ 
n dark yr, and now being introduced Fars eS Tes 
chicken in New York — resembles ‘ ER eee ot ; 
; é a ee ikea a 
7 “a conventional models, yet cooks | ‘st - : RITTER ROOT BEER OIL 
—— without fat, is easy to clean | a highly-concentrated base with Sassynol 
Animal and economical to use. oe, RRS a é 
ig neck Secret is coating of FDA- ie oe NBO ee elm) ad ee) 4 
ite skin approved Du Pont “Teflon” eS : ; Oe a finished flavor containing Sassynol 
turkey, TFE-fluorocarbon resin, which F ad teenie 
— = is adhered to inside surface ee RS gee ee 
oring 0 a 7 : ze 
sof 4 fi 4 3 TN M ied ean 
Legs re- " a GENERAL OFFICES: 
those of ‘ : Tae 4001 Goodwin Ave., Los Angeles 39, Calif. 
turkey, »~" is MAY Plants in Los Angeles, Chicago, II1., 
iy brid i : a AN 3 the and Anaheim, Galif. 
, is im. Pe ois Ritter International 
because BRANCHES. THROUGHOUT THE WORLD 
ility to 
ec — all 
urks are 
have | 
. . i 
mities, 


sSes. of the aluminum pan by a 
special patented process. As 
slippery as “ice on ice,” the 

ing Teflon finish provides good 


heat resistance along with out- 


- standing chemical resistance. 
1 apple New pan is expected to ap- 
upercon- peal especially to weight- and 
(6-to- cholesterol-conscious Ameri- 
loped by cans, and to gourmets who 
Utiliza- object to the greasy flavor im- 
search & parted to foods by frying fats. 
) pment Available at Macy’s, New 


of US York, at $6.98. 
\ gricul- For information on Teflon 
Research and its industrial applications, 

has re- Du Pont offers the booklet 
favorable “Du Pont Teflon Fluorocarbon 

reaction Resins.” 
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test in 
ayne. 
were | Scales down feed costs 
nous in § 
they did Have your herd this? Fifty 
1 the su- cows getting one lb of feed 
-entrate more per cow than they need 

to re- daily will increase feed costs 
te; most $45 per month, when grain is 

its flavor. priced at $60 per ton. But it 
cial in- Ff costs even more to underfeed 

» the ap- FF each cow by one lb a day, 
lustry is § because the underprivileged 
- that the F cow will produce at least two 
ncentrate Ib less milk. — ee 
d_ most & At five cents a lb for milk, hs 

among & this adds up to loss of $150 Poy 
ylds__ not per month for a 50-cow herd. (Desert scene of typical Yucca Tree from which Ritter BA er ee 
se using Thus, as in piano lessons, , 
»d apple scales seem essential. 
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a over the editor’s 
shoulder 


Too many people in the food 
industry look upon Statistical 
Quality Control as something 
which only the mathematically 
inclined can pursue with profit. 


As a result, SQC is not as Pac 
widely or intelligently used in 
the food industry as it ought 
to be. Simply stated SQC is a 
management tool for express- 
ing inherent error involved in 
sampling for determination of 
variations. As such it enables 
management to minimize cost 
of quality control and often 
to minimize variations with 
phenomenal savings! 


A more knowledgeable and 
systematic approach to control 
of quality received a boost 
last month at the 2-day work- 
shop conference held at 
Cornell University. 


i 
More such sessions appear to 

be in the offing. Hence, if you 

are interested in improving } DEPZ 
your IQ in this relatively new é 

field you are urged to contact | Prod 
Prof. Paul Buck, Dept. of : men 
Dairy and Food Science, Cor- fF Food | 


You can use this new F'oxboro 
pneumatic transmitter on six ral Unive aca 
different process measurements sisskergss | aS 


the American Society for 
, : ; Quality Control. Only ; 
pressure — temperature — liquid level — differential pressure - dew point-flow... requirement for membership 


‘ is an interest in quality : 
all six with guaranteed accuracy of +42 of 1% control. For more information [> speciat 
write Mae Goodwin Tarver, ; 

Think of it... a universal pneumatic | — less than % of 1% in 50°F tempera- _ plant operation. Ask your Foxboro field gg ee ie yaad » Bdce 
transmitter with matched elements for ture change; universal calibration and engineer to tell you about it. Or write for Chica 5 20 ll ” " . 
six different process variables. That’s the simplicity of servicing. A remarkable Bulletin 13-30. The Foxboro Company, 8 + ae When 
new Foxboro M/45 pneumatic indicat- combination of versatility and uniform- 923 Neponset Ave., Foxboro, Mass. Present membership in this Reader § 
ing transmitter. ity in a single instrument. division is about a hundred 


And with the M/45 you get: universal The new Foxboro M/45 indicating members. Your support will p 6 @ If you 
high accuracy-guaranteed at +12 of 1%; transmitter can extend the benefits of Ox BOR be welcome. see reade 
universal ambient temperature stabilit standardization throughout your whole | ‘ ne 

Pp y § y \2. Vu LG a LB 
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a SCOTCH BRAND 


applicator 


What do you know that can’t be hugged together with printed, colored, or trans- 
parent “Scotcn” Branp Tapes and 3M-Matic equipment? Don’t bet on it. Over 
the past several years 3M Customer Service Engineers have made a habit of get- 
ting difficult food package combinations together — and at production-line speed. 

If you sense a note of assuredness in our attitude, it is only to goad you into 
giving us a really “impossible” combining problem. 

Submit your “stumper” to your 3M Representative, nearest “ScoTCcH” BRAND 
Tape Distributor, or to: 3M Co., 900 Bush Ave., St. Paul 6, Minn., Dept. IBC-31. 


“ScotcH” Branp Combination Bundler Heads 
can be mounted singly or in pairs for all 
types of togetherness packaging at speeds 

up to 75 units per minute. 
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What anyone concerned 
with fat or starch in food 
should realize 


This gives you an idea of what 
Myverol Distilled Monoglycerides are like, 
but you really have to try them to find out. 


distillers of monoglycerides 
made from natural fats and oils 
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Our emulsifiers now do more than emulsify. For some years we 
have trumpeted the virtues of Myverol® Distilled Monoglyc- 
erides in fat-based foods. We have shown how they regulate 
cake texture; how they permit peanut butter to spread smoothly 
when cold, keep from sticking to the roof of the mouth, and 
release full peanut flavor; how they cost less per pound of 
emulsifying effect, thanks to the efficiencies of high monoglyc- 
eride content. 

Now we add another string to our bow. In starch-based foods, 
Myverol Distilled Monoglycerides have proved their ability to 
produce an entirely different set of effects by complexing dis- 
solved amylose and thus preventing stickiness and _pastiness 
after cooking. A very small percentage makes dehydrated 
potato products look and taste like fresh-whipped potato; try 
most any popular brand and see. Hot cereals can be kept from 
turning jellylike after cooking. The stiffness or lack thereof 
in a starch-based pudding or sauce can now be engineered 
precisely. 

Myverol Distilled Monoglycerides are exempt from the Food 
Additives Amendment. They are prepared from the glycerolysis 
of edible fats or oils by a unique method which involves segre- 
gation of fat molecules in the vapor phase. You get technical 
data and prices on them by writing to Distillation Products 
Industries, Rochester 3, N. Y. Sales Offices: New York and 
Chicago * W. M. Gillies, Inc., West Coast * Charles Albert 
Smith Limited, Montreal and Toronto. 




















Type 18-00 Type 18-07 Type 18-40 Type 18-85 
Fully Fully Prime Refined 
Source material hydrogenated hydrogenated steam lard cottonseed 
lard cottonseed oil oil 
Monoester content (min.) 90.0% 90.0% 90.0% 90.0% 
Saponification value 155-165 155-165 155-165 155-165 
lodine value 1 2 54 (approx.) 85 (approx.) 
Glycerol content (max.) 1.0% 1.0% 1.5% 1.0% 
F.F.A. (max.): 9 ey , 
on Glake 1.5% 1.5% eee 1.5% 
Specific gravity 0.96 at75°C 0.94at75°C 0.96 at60°C 0.96 at 60°C 
Congeal point (approx.) 68°C 67°C 47°C 46°C 
Clear point (approx.) 73°C 76°C 60°C 56°C 
Plastic Plastic 
Form Bead Bead homogenized homogenized 
fat fat 
Net shipping weight, Ib. 250 250 400 400 


Also ... vitamin A in bulk 


for foods and pharmaceuticals 








Distillation Products Industries is a division of Eastman Kodak Company 













Food Plants Get Results 





with Low-Cost Robertshaw 


“WORK: HORSE” 


CV Series . . . diaphragm- 
or bellows-actuated control 
valves for precise control of 
fluid flow in commercial or 
industrial applications. Pneu- 
matic or hydraulic operation. 








4 Series . . . closest tem- 
-~ perature control in the self- 
ops field. Available in 40° 
adjustment ranges from 
—35°F to +425°F. (Plus 8 
See s other styles.) 
1110 FultroMatie » «s+ tom- 
plete temperature control 
system in one siractuated 
package: temperature con- 
troller, pneumatic. ‘control 
valve, positive valve posi- 


tioner: 


They look rugged, they are rugged... . 
yet they keep food plant pressures, tem- 
peratures and flow rates at correct levels 
os for trouble free processing. 

Year after year, engineers in leading 
food plants specify simplified, economical 
Robertshaw controls for greater efficien- 
cy, less maintenance. 

Get the facts on dependable Robert- 
shaw controls for your plant . . . in free, 
informative Catalog EG-A. 



















1150 Series... af indicat- 
ing pneumatic ‘controller 
with greatest field service- 


abil action 
6 Raeshs nal andvitie 


reset, fully compensated Ds caters 
thermal system: ode 


1135 FultroPilot . . . for posi- 
tive remote control through 
gir signal to control valve, 
vs damper. actuétor, etc., from 
fasf-response thermostat. 





MR. CONTROLS 


Robertshaw-Fulton Controls Company & 


FULTON SYLPHON DIVISION « KNOXVILLE 1, TENNESSEE 
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All-purpose pizza pan... 


. all-aluminum, is one of first 
pans specifically designed to be 
used for processing, baking, stor- 
ing, transporting, reheating and 
serving the pizza. Of .004-gauge 


foil, container has a quilted bot- 
tom for added rigidity and better 
product release. It comes with a 
full-curl rim or a_vertical-flange 
rim which is used to hold a 
plugged-in lid. 

Supplier: Kaiser Aluminum & 
Chemical Corp., Kaiser Center, 
300 Lakeside Dr., Oakland 12, 
Calif. 
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Premeasured 
packets... 











for pocket or purse, 
provide convenience for 
dieters using General Mills’ 
“Subtract,” a measured- 
calorie product (not a drug) 
which, when mixed with a 
glass of water, can be sub- 
stituted for one, two or 
three meals a day in a 
dietary program. Four foil 
packets a day provide 900 
calories, plus 70 grams of 
high-quality protein and all 
vitamins and minerals for 
which human needs have 
been established in amounts 
that meet or exceed MDR 
for adults. Flavors are va- 
nilla or chocolate. 















‘Life’ begins... 

. . @ new era for The 
Quaker Oats Co., the top 
maker of hot cereals. The 
bite-size,  vitamin-enriched, 
pre-sweetened oat cereal — 
said to offer the most effec- 
tive blending of protein ever 
accomplished in the cereal 
field — will be introduced 
nationally in April, follow- 
ing three years of testing 
for taste, highest quality 
protein blending and tex- 
ture. 
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Sandwich 
‘makings’... 


. . «an innovation in luncheon- 
meat packaging, consists of three 
slices of a cheddar-base cheese, 
plus three or four slices of one of 
three Morrell Pride luncheon 
meats — cooked ham, cotto sa- 
lami or bologna. Each cheese slice 
is individually wrapped, and the 


Mold-on, twist-off cap... 


. ideal for all types of juice 
bottles, has straight skirt (left) 
which are molded by capping ma- 
chine’s rollers to bottle’s glass- 
thread contours (as at_ right). 
Double seal —- top and side — 
enables cap to maintain a posi- 
tive vacuum for product protection 
during long shelf life, using a 
thinner, less expensive liner. Re- 
sealing in home is quick and sure. 

Supplier: Topside RO aluminum 


Skimming off 
weight... 


. is purpose of ‘’Route 900,” 
distinctive among the metered-cal- 
orie diet powders in that it is 
mixed with fortified skim milk 
rather than water. Sold in 225- 
Calorie, 1¥g-oz pouches, General 
Mills product is easy for milk- 
routeman to carry and deliver, is 
Precisely pre-measured for exact 
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cheese and meat slices are over- 
wrapped in see-through film and 
marketed in six-oz package. 

Supplier: ‘’Flex-Vac’’ package 
film by Standard Packaging Corp., 
200 E. 42nd St., New York 17, 
New York. 
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bottle-cap and Alcoa RB machine 
capable of capping at up to 175 
per min by Aluminum Company 
of America, 1501 Alcoa Bldg., 
Pittsburgh 19, Pa. 
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calorie count. 

Supplier: Roll stock for the foil- 
poly-paper pouches—printed flex- 
ographically in two colors and 
formed, filled and sealed on 
Bartelt machines — by Riegel Pa- 
per Corp., 260 Madison Ave., New 
York 16, N.Y. 
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aK MODEL 60L SEAMER—High Speed Straight Line Feed Closing Machine 
—or with disc feed for can making—is used by these canners for 
seaming cans 21/”— 41/4” in diameter at speeds up to 500 cans per 
minute. Also available with disc type can feed for can manufacturing 
use only. 







Canners and can makers the world over need...even 
demand the ultimate in simplified, rugged, efficient 
design. These demands are met by Angelus...the 
nation’s only manufacturer exclusively producing 
automatic can closing machines. 

Angelus seamers, backed by over 45 years of experi- 
ence, are rugged and dependable; they are simple to 
operate and maintain; they represent the lowest pos- 
sible initial investment. 


WRITE TODAY for complete details. Specify products, 
can dimensions and your capacity requirements. 


ANG eElWS 
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BREAKFAST IS SERVED... 


..AND BAKER 


Juice, cereal, eggs, coffee, even herrings and yogurt—whatever 
your breakfast preference, chances are, Baker has a hand in 
serving it. 9!4 million tons of materials are moved each week 
by Baker trucks. This tonnage of food products would feed 
the entire United States 3 meals a day for 5% weeks. 

Baker electric trucks are balance-design engineered to every 
application in the food industry. Smooth electric acceleration 


Free illustrated manual on fork truck safety-operating hints 
available for each of your drivers. Write Baker Industrial Trucks, 
8021 Baker Avenue, Cleveland 2, Ohio. 





HELPED BRING IT!!! 


and two-speed dynamic braking ensure complete driver con- 
trol to prevent load damage—fragile foods delicately handled 
by zero to maximum metering of the hydraulic system. 

Your local Baker dealer will be glad to demonstrate how 
Baker electric trucks ensure speedy delivery of crisp, fresh, 
nature-flavored foods. Or write for Baker food handling 
application story BAS-611. 


<0 SP ENGI 


A DIVISION OF OTIS ELEVATOR COMPANY 


“eBAKERG® 


BAKER INOUSTRIAL TRUCKS ¢ CLEVELAND 2, OHIO 


7 
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| conventions 


and exhibits 


Mar. 20-23. Fifteenth nation- 
al conference on handling 
perishable commodities, 
Purdue University, Lafay- 

ette, Ind. 


| Mar. 21-30. American Chemi- 
cal Society, 139th national 
meeting (Mar. 22-25 for 
meetings of Div. of Agric. 

& Food Chemistry), Kiel 

Auditorium and various ho- 
tels, St. Louis, Mo. 


| Mar. 26-30. National Assn. of 
| Refrigerated Warehouses, 
| The Refrigeration Research 
Foundation, joint annual 
meeting, San Francisco. 


| Apr. 4-6. Research & Develop- 

| ment Associates, 15th annu- 

al meeting, Hotel John Mar- 

| shall, Richmond, Va.; also 
Fort Lee, Va., and Norfolk 
Naval Base. 


Apr. 9-13. American Assn. of 
Cereal Chemists, 46th annu- 
al meeting, Baker Hotel, 
Dallas. 


| Apr. 10-13. American Manage- 
ment Assn., 30th AMA Na- 
| tional Packaging Exposition 
& Conference, Chicago Ex- 
position Center, Chicago. 


Apr. 11-12. Food Engineer- 
ing Conference, Food Sci- 

ence Dept., Michigan State 

University, East Lansing. 
Apr. 13-14. Civil Defense 
Training Course 
Food Industry (open to at- 
tendance), sponsored by 
American Assn. of Cereal 
Chemists, Food & Drug Ad- 
ministration and Dallas City 
County Civil Defense Office, 
Dallas. 


Apr. 20-21. National Fruit & 
Syrup Manufacturers Assn, 
Inc., 44th annual convention, 
Savoy-Hilton Hotel, New 
York, N.Y. 


May 1-3. American Oil Chem- 

ists Society, spring meeting, 

|  Sheraton-Jefferson Hotel, 
St. Louis, Mo. 


May 17-11. Institute of Food 
Technologists, 21st annual 
meeting, Hotel Statler-Hil- 
ton, New York, N.Y. 
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Want 
beef flavor? 


TRY 
Vico 
BF 


Vico BF Plant Protein Hydrolysate 
introduces a new and improved re- 
placement for beef extract. Vico 
BE is a scientific blend of compli- 
mentary plant protein hydrolysates 
which remarkably reproduces the 
organoleptic qualities of higher 
priced beef extracts. 


Vico BF’s distinctive and enduring 
beef-like flavor combined with its 
capacity to blend well with other 
ingredients makes it an outstanding 
and economic asset in many pack- 
aged, frozen and canned foods, 
such as 


SOUPS, SOUP BASES AND 
BOUILLON CUBES 
GRAVIES AND SAUCES 
SNACK FOODS, DIPS AND 
SANDWICH SPREADS 
SALAD DRESSINGS 
SEASONINGS 

GOURMET FOODS 

MEAT PRODUCTS 

LENTEN AND OTHER 
MEATLESS DIETARY ITEMS 
PET FOODS 


Vico BF is available in paste and 
powder form in a variety of gran- 
ulations. It does not deteriorate in 
flavor and is completely soluble in 
water. It permits new twists in tra- 
ditional foods and novel flavor 
combinations. 


Vico BF provides the key to new 
profit potentials and increased 
sales. Far less costly than beef ex- 
tract and easier to handle, its use 
results in extra dividends in quali- 
ty and economy. 


Interested? ... ACT NOW... 
Write for free sample and tech- 
nical data sheets to 


PRODUCTS 
COMPANY 


415 West Scott St., Chicago 10, Ill. 


Manufacturers to the 
Food and Pharmaceutical Industries 
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New HEW Secretary Ribicoff emphasizes: 


Capitol Hill footwork, 


press conferences 


Top priority: get President’s health, 
welfare programs through Congress 


al food regulations 





More 


fewer 


New Health, Education and Welfare Secretary Abraham 
Ribicoff says he will be a stay-at-home administrator. Example: 
He plans to make very few speeches. “My job is not to make 
speeches; it is to administer this department,” he told a top aide. 

Former Secretary Arthur Flemming strongly believed that 


public sympathy (which in- 
fluences Congressional action) 
was needed for his programs. 
He produced volumes of 
speeches and held regular 
weekly press conferences to 
carry his message to the pub- 
lic. Even HEW correspondents, 
who almost unanimously liked 
and admired Flemming, some- 
times felt that mundane ac- 
tions sometimes were built up 
into major stories to justify 
the weekly news conference. 

Ribicoff hopes to avoid what 
reporters here now call “cran- 
berry press_ conferences” 
entirely. He plans no regular 
press conference schedule (as 
of press time). His reply to an 
aide who asked about news 
conferences: “I’ll hold a news 
conference when I have some- 
thing to say.” 

Ribicoff views administering 
the department as his only 
task. Chief among the elements 
comprising this task as he sees 
it, though, is getting the legis- 
lation that President Kennedy 
wants in the areas of health, 
welfare, and education. He has 
so far interested himself in 
FDA activities only to the ex- 
tent of recommending some 
FDA budget increase requests 
to the Bureau of the Budget. 

The new Secretary plans to 
devote attention to FDA only 
later, after two more pressing 
problems have been handled. 
These are Kennedy’s programs 
for aid to education and med- 


ical care for the aged. For 


many weeks, Ribicoff plans to 
spend time at the Capitol 
promoting the programs. 

Ribicoff will be no stranger 
on the Hill: 46 members of the 
present Senate were fellow 
Congressmen with the New 
Englander. He has many 
friends in the House as well. 
One factor in Kennedy’s selec- 
tion of Ribicoff was the knowl- 
edge that the new secretary 
knows how to manage legisla- 
tion, and has the Congression- 
al friends needed to get laws 
passed for HEW. 


Ribicoff names political 
scientist to ride herd 
on HEW appropriations 


Health, Education and Wel- 
fare Secretary Ribicoff takes 
seriously his responsibility to 
get legislation and appropria- 
tions favorable to his Depart- 
ment. To aid in the task, 
Ribicoff has appointed 41-year 
old Philip H. DesMarais as 
special assistant to the assist- 
ant secretary for legislation. 
Since 1955, DesMarais has 
been vice president of Domini- 
can College, New Orleans. 

DesMarais taught political 
science for five years at the 
College of St. Thomas, St. 
Paul, Minn., and for two years 
was a staff member of the Na- 
tional Catholic Welfare Con- 














with Dow Corning 


Squeeze 
Is on 


FOAM 






Silicone Defoamers* 


There’s a right tool for every job. In foam 
control it’s Dow Corning silicone anti- 
foamers or defoamers . . . job-proved 
thousands of times over as the most 
efficient, most economical, and most versa- 
tile foam suppressors available. 


* At prescribed levels, are sanctioned by FDA 


FREE SAMPLE 


and new manual on foam control 





Dow Corningl 
corPporaTionl 
MIDLAND micuican| 
Dept. 3915 i 

Please rush a FREE SAMPLE of a Dow Corning 


silicone defoamer for my product or process, 
which is (indicate if food, aqueous, oil or 


WOTMIDNY. Jacvasucuuuaen wen deo ueel secs ee 
NAME 


POSITION 





COMPANY 





ADDRESS 
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WITH PURECO CO- 
BEAST CHIHING” 







WITH PURECO 
“DRY-ICE” 





‘Attain zero 
‘Maintain ze 


Pureco Carbon Dioxide liquid sprayed into trucks or rail- 
road cars reduces interior temperatures to sub-zero in sec- 
onds. The warm moisture-laden air is flushed out and re- 
placed with cold, dry vapor, thus preventing any “‘heat 
shock” from loading temperatures. Time-consuming pre- 
cooling periods are shortened—after loading pull-down 
periods are eliminated— product temperatures remain con- 
stant. Result . . . savings in fuel and maintenance. 


Pureco CO: Blast Chilling needs no special equipment .. . 
it works with what you now have . . . mechanical units, 


hold-over systems or ““DRY-ICE”’. 


Pureco ‘“‘DRY-ICE” holds zero temperatures. 
Pureco “DRY-ICE” is the coldest (—109°F) solid refriger- 


ant commercially available. It is simple to use, easy to 
handle, does not melt but passes directly to a gas. The 
degree of cooling of “‘DRY-ICE” can be thermostatically 
controlled by blowers or other simple means. 


Have a trial Blast Chilling demonstration. 


Pureco would like to demonstrate the specific uses of 
Pureco COz2 Blast Chilling and ‘“‘DRY-ICE”’ to you in your 
plant under your working conditions . . . with no obligation 
on your part. Call your local Pureco representative for 
details or write: 


New Pureco booklet ‘‘How Car- 
bon Dioxide Serves You’’. Write 
for free copy. 





GENO, PuRE CARBONIC 


Pure Carbonic Company, A Division of Air Reduction Company, Incorporated 
Nation-Wide Pureco CO2 Service-Distributing Stations in Principal Cities 
General Offices: 150 East 42nd Street, New York 17, N.Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
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ference, Washington, D.C. 

Ribicoff will be assisted by 
another new appointee, Mrs. 
William B. Akin of Dallas 
Tex. She will be assistant con. 
gressional liaison officer. Mrs. 
Akin was Democratic finance 
chairman for Texas in 1960, 

Perhaps the appointment to 
Ribicoff’s personal staff that is 
most important to food proc- 
essors is that of the new as. 
sistant to the secretary for 
public affairs. Over the career 
Civil Service information staff 
is a policy-making politica] 
appointee. He is_ influential 
in deciding what HEW views 
will be presented to the public, 
and how they will be offered, 
It is his advice to the secretary 
that can lead to cranberry 
stories and unsanitary prac- 
tices headlines. 

The post often is used to 
meet patronage demands. Not 
so this time. Ribicoff appointed 


a 39-year old prize-winning 5 


newspaperman and television 


reporter. Wallace Turner is the | 


deep-digging, methodical, but 
hard-hitting reporter who re- 
cently brought fame to Port- 
land, Ore., and a Pulitzer 
prize to himself. 

Turner won the Pulitzer and 
the American Newspaper 
Guild’s Heywood Brow 
Award in 1957 for disclosing 
the link between the Tean- 
sters Union in Seattle and 


underworld elements in Port- § 


land. 
Robert 


brought 
and the 


His _ stories 
Kennedy 


McClellan Committee to Seat- [ 


tle to investigate Dave Beck. 
Today, Turner remains a close 
personal friend of the new At- 


torney General and younger 


brother of the President. 

In 1953, Turner won his first 
Heywood Broun Award for 
exposing a timberlands sal 
scandal in the 
Indian Affairs. 


approach to his new job. He 


might not have been so enthu- 
siastic, he says, except that he f 
investigating _ well-en- f 


was 
trenched bureaucrats. In dis- 


cussing his long and _ strong § 
; highly a 


dislike of bureaucrats, Turner 


distinguishes them from con- & 
scientious Federal employees : 
He says that so far as his pos 


tion will permit, he would like 
to help bury some of Washing: 
ton’s red tape. 
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Dr. Day out in 
shakeup of FDA’s 
science staff 


The FDA has created the 
position of assistant commis- 
sioner (Science) to serve as 
principal science advisor to the 
commissioner. The assistant 
commissioner for science is 
also the primary’ channel 
through which views of FDA 
scientists are to reach the 
commissioner. 

This move implements rec- 
ommendation No. 5 of the 
Special Investigative Unit 
(Kendall Group): “That re- 
organizational steps be taken 
to assure FDA scientists that 
their views will be presented 
and considered in the making 
of decisions at the commis- 
sioner’s level.” The action 
abolishes the office of scientific 
director, now held by Dr. Paul 
L. Day. 

Outgoing Health, Education 
and Welfare Secretary Arthur 
S. Flemming was asked 
whether Dr. Day was a lead- 
ing contender for the new of- 
fice. The secretary replied 
that he would not put any 
burden on Commissioner Lar- 
rick, that the FDA commis- 
sioner was free to choose the 
best man available. At press 
time, the position had not been 
filled. This is significant in the 
light of industry reports that 
alleged criticism by Dr. Day 
of FDA policies brought about 
Kendall Report Recommenda- 
tion No. 5. 

The Kendall report indicates 
some sort of trouble in FDA 
scientific circles. A} Washing- 
ton observer comments: 
“There has to be a flame 
somewhere behind all that 
smoke.” Agency scientists 
either do not discuss the pos- 
sibility, or else they deny it. 
One top FDA official sums up 


| the attitude at the policy- 


making level: “The charge of 
a lack of communications 


» came as a shock to us. Mr. 


Larrick always seemed to be 
highly accessible to people 
who needed to talk with him.” 

What then produces _ this 
smoke? After recovering from 


| the initial shock of the charge, 


FDA officials below the com- 
missioner and deputy level 
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Announcing 
NEW REX [ABLE IOP. 
of DELRINe 


Keeps its strength 


and size WET or DRY 





Free Gullliw wo. 2082 


gives you full information 
on how new Rex TableTop 
of Delrin brings new 
operating advantages and 
economy to your equip- 
ment. 
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CHAIN BELT COMPANY 


This last word in TableTop conveying 

is a natural for bottle washers, fillers, or 
any application where repeated washing or 
steam-cleaning is necessary—or where 
lubrication cannot be tolerated. 

Delrin is a new acetal resin developed by 
DuPont. Combined with the many 
advantages of Rex design, TableTop of 
Delrin meets a new, wider variety of 
tough service requirements. 


Stays strong and flat 
You can soak Delrin continuously without 
altering size, shape or strength. 


Assures long life without lubrication 
Delrin is strong and tough—resists abrasion, 
reduces friction so well it requires no 
lubrication. 


Easy to keep clean 

You can wash, scrub or steam-clean Delrin 
repeatedly—and use it immediately. Not 
requiring lubrication, it stays clean longer and 
eliminates product contamination. 


Operates quietly 
With Delrin, there is no metal-to-metal contact. 


Assures maximum freedom from tipping 
With new close-hinge design, Rex TableTop 
of Delrin provides a flat, continuous surface— 
smallest, tallest items ride safely. 


CHAIN Belt Company 

4699 W. Greenfield Ave. 

Milwaukee 1, Wis. 

(In Canada: Rex Chainbelt (Canada) Ltd., 
Toronto and Montreal) 


Please send Bulletin No. 6052 giving full details on 
Rex TableTop of Delrin. 











Mix — Chiffons, meringues and 
other fillings look fresh and stay 
fresh far longer. Keltone produces 
a smoother, creamier texture. 
Makes preparation easier. 


Kad 


Use Keltone In Pre-packaged Dry- Use Kelco-Gel HV In Salad And 


Dessert Gels — Made in 3 minutes, 
cold if desired, and gelling in half- 
hour, or less, salad and dessert gels 
made with Kelco-Gel HV are clear, 
sparkling and tender — won’t melt 
at room temperatures. Mold re- 
lease is fast and clean. 








Use Kelco Algin Colloids In Pres- 
surized Foods — Effectively sta- 
bilized with Keleo Algin colloids, 
aerosol-dispensed whipped top- 
pings, syrups, flavors and sauces 
have far longer shelf life. 


No More Effective Way to Make Foods 
Stay Fresh Longer 


Unique Kelco Algin Colloids Help You Create New Food Products 


For example, less than 1 teaspoon of Kelco algin 
per pound of food product produces high volume 
whip, easier mixing, more tender texture, and 


retarded weeping (syneresis). 


Whatever your product, packaged dry mix or 
beverage, emulsion or suspension, sauce or 
syrup, there’s a Kelco algin colloid to provide 


important benefits. At your service, too, are our 
highly qualified food technicians, ready to give 
individual attention to your needs or problems. 


YOURS ON REQUEST: Free samples of Kelco 
algins, and Technical Data describing properties, 


office. 


advantages, and uses in your application. Write 
without obligation to your nearest Kelco regional 


Keltone® Kelco-Gel HV® Kelco-Gel LV° products of Keleo Company 


75 Terminal Avenue, Clark, New Jersey * 20 N. Wacker Drive, Chicago 6, Illinois * 530 W. Sixth Street, Los Angeles 14, Calif. 


RE THe RRR RRR mCMNUNN RE 


Cable Address: KELCOALGIN — CLARKNEWJERSEY 


6017 on Reader Service Slip. 





GN 8 RIE ESOS RIS SAR TRE RE 








food regulations 










made their own _ inquiries 
They found a partial justificg. 
tion — but the kind of justj- 
fication almost always found 
in a relationship between an 
employer and a remote em. 
ployee. The scientific activities 
of the FDA represent only one 
area in which the commission- 
er must maintain interest and 
knowledge. Some dozen dep- 
uties, bureau chiefs, adminis. 
trative supervisors, and legal 
officers report directly t 
Larrick. Each demands time, 
convinced that his is the most 
urgent business. 

It is an old story in industry 
and Federal bureaus alike, 
and it is no different in FDA, 
the inquirers learned. Hovw- 
ever, even though scientists 
were probably not justified in 
feeling neglected, the feeling 
itself definitely posed a mo- 
rale problem. FDA officials 
freely admit that their scien- 
tists’ morale might have gone 
even lower unless something 
were done. 

There were only two cor- 
rective courses open: 

1. Through education and 
other internal information 
means, make the commission- 
er’s problems known to the 
scientists, and persuade them 
that they were getting a fair 
share of his time. On occasions 
when this approach works at 
all, it works slowly. 

2. Actually devote more top- } 
level time to the scientists, 
reducing time spent in other 
areas. This would hamper 
FDA’s work and would bea 
cure worse than the disease. 

The seriousness of the mo- 
rale problem was not realized 
until the Kendall Group r- 
ported on it. The report, 
fortunately, came furnished 
with a solution. 

In addition to giving the 
scientists a direct channel t0 
Larrick through an assistant! 
commissioner for science, FDA # 
has also taken two other at- 7 
tions to implement Kendal FR 
recommendation No. 5: 

1. The responsibility of the 
position of deputy director, i: 
Bureau of Biological and PRS 
Physical Sciences, is increaset § 
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Tempting, eye-appeal attains its most potent sales effectiveness with 

Red Seal Colors of unsurpassed brilliance, purity and uniformity. Let 
Warner-Jenkinson produce—and precisely re-produce—the exact colors 

to give your products the greatest possible taste-stimulating attractiveness. 


WARNER-JENKINSON MANUFACTURING CO. 


Manufacturers of Certified Food Colors, Vanillas, Extracts, Flavors 
2526 Baldwin St. ° St. Louis 6, Mo. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. * Warehouses: Boston, Jersey City, Atlanta 
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SPISOSEALS are extractions of : _ 
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DODGE & OLCOTT, INC fj Sac 


MANHATTAN INDUSTRIAL CENTER “USDA 
SEVENTY-FIVE 9TH AVE. NEW YORK 11, N. Y. ct 
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Write for copy of Spisoseal booklet 


6019 on Reader Service Slip. 


FOOD PROCESSING MARCH 









" 
J 
R 
Y, 


CE 





SING 


by assigning increased re- 
sponsibility to that office. 

2. The responsibilities of the 
office of scientific director 
were split between the new 
office of assistant commissioner 
(science) and deputy director, 
Bureau of Biological and 
Physical Sciences. 

The Kendall group altogeth- 
er made six major recom- 
mendations. Each has_ been 
implemented by FDA. Most 
directly affecting food proces- 
sors was recommendation No. 
3, on FDA employee relation- 
ships with industry. (See FP, 
Feb.) 


A “compromise”’: 

FDA proposal 
may end FDA-MIB 
antioxidant feud 


The three-year fight be- 
tween FDA and USDA over 
label notations about fat anti- 
oxidants may be ended by 
FDA’s new proposed standard 
of identity for chemical pre- 
servatives used in food fats 
and fatty foods. 

The proposal, published by 
FDA in the Jan. 27 Federal 
Register, would require names 
of antioxidants used to appear 
on labels of fat preservative 
mixtures sold in bulk as such. 
But labels on the processed 
foods using them need only 
say “fat preservative added” 
or “fat antioxidant added to 
retard rancidity.” 

This represents a shift away 
from the stand FDA has taken 
since 1958 that the names of 
antioxidants used had to be 
shown on labels and that Sec- 
tion 403 (k) of the Food, Drug 
and Cosmetic Act required 
a label statement that a “pre- 
servative” had been used. 

USDA’s Meat Inspection 
Branch has insisted that only 
the function, not the name, of 
the antioxidant should be 
shown on labels. Section 17.9 
of MIB’s regulations state: 
When an antioxidant is added 
... there shall appear on the 
label in prominent letters and 
contiguous to the name of the 
Product a statement showing 
that fact and the purpose for 
which it is added, such as 
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Pectinol® makes automatic equipment 
more practical for juice processing 


With the help of PECTINOL enzymes, many fruit juice processors are 
now replacing conventional, batch hydraulic presses with modern 
efficient equipment. In crushed fruit, PECTINOL enzymes break down 
pectins in pulp structure and give faster release of juice. In the 
extracted juice, the enzymes act on colloidal pectin which keeps tiny 
pulp particles suspended through protective-colloid action. Break- 
down of the protective colloid allows the pulp particles to settle and 
be filtered. Such pectin hydrolysis is frequently a lifesaver in unblock- 
ing bottlenecks encountered in running the new equipment. For 
example, in Garolla and Willmes presses, PECTINOL reduces the 
troublesome slipperiness of Concord grapes. In using a precoat filter 
for clarifying apple juice extracted by a screening centrifuge, 
PECTINOL action on the high content of solid material avoids clogging 
of the filtering surface. Whatever fruit you process, whatever equip- 
ment you use, it is likely that PECTINOL enzymes can help you increase 
processing efficiency and give your juice more brilliant clarity. 


PECTINOL 
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Write to Dept. SP-15 for infor- 


mation, technical literature, 


and enzyme samples. 
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DIAL THE PRESSURE YOU WANT 
DriCooler Damper Control does the rest. 
A single setting of this simple control 
maintains correct pressure regardless 
of dry bulb fluctuation. 





THE MARLEY COMPANY * 


AIR COOLED CONDENSERS 


SIMPLY SUCCESSFUL—SUCCESSFULLY SIMPLE: that is a 
factual description of DriCooler Damper Control System. Design 
simplicity that eliminates pressure valves, by-pass piping and over- 
sized receivers is basic in the Marley method that requires no coil 
flooding, no added refrigerant charge in low dry bulb periods. 


DriCooler Damper Control System is pressure actuated and 
ignores dry bulb drops. By governing intake air and air flow, it main- 
tains uniform condensing temperature during critical periods without 
adjustments. It is never necessary to out-guess the weather man. 


DriCooler Damper Controls are building outstanding records of 
successful service in cities with widely varying dry bulb conditions, 
like Douglas, Arizona and Montreal, Quebec. Ask the Marley Man 
to show you facsimiles of certified recordings that show how Dri- 
Cooler Damper Controls perform on single- or multi-circuit jobs. 


U. S$. and Foreign Patents Pending 


KANSAS CITY 14, MISSOURI 
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‘oxygen interceptor added to 
improve stability’ .. .” 

The difference between 
FDA’s and MIB’s policies 
came to a head in, among 
other places, the baking in- 
dustry where FDA’s regula. 
tions would require the names 
of antioxidants used in lard 
shortening to appear on labels, 
FDA hasn’t enforced the point 
in view of the dispute. 

MIB hasn’t indicated wheth- 
er or not it regards the new 
FDA proposal a satisfactory 
solution to the dispute. FDA’s 
proposed standard would seem 
to meet MIB’s objections to 
chemical names on labels. But 
MIB does want labels to show, 
along with the generic word 
for the chemical, the purpose 
of the antioxidant. FDA has 
given two examples of termi- 
nology it would be satisfied 
with. One of them, “fat anti- 
oxidant added to retard ran- 
cidity,’” does show purpose, 
the other “fat preservative 
added,” does not. 


FDA adds 84 substances 
to GRAS; total now 467 


The list of substances gen- 
erally recognized as safe 
(GRAS) and exempt from the 
Food Additive Amendment's 
safety testing requirements 
now totals 467. FDA recently 
added another 84 substances. 

At the same time, the agency 
eliminated two substances 
earlier proposed for exemp- 
tion. One was dried torula 
yeast, proposed in the list is- 
sued Feb. 2, 1960. FDA says 
it was removed because its 
processing and use “may re- 
sult in products containing 
amounts of folic acid not gen- 
erally recognized as_ safe.’ 
FDA’s opinion is that prepara- 
tions of torula yeast for use 
in dietary supplements, and 
which contain folic acid, are 
food additives requiring regu- 
lations for conditions of use 

The other substance removed 
is chlorophyll “extracted from 
plants without change it 
chemical structure.” It had 
appeared on the list issued 
Aug. 4, 1960, under “nutr- 
ents.” FDA) says it was It 
moved since extraction 
chlorophyll from green plat 
tissue has been found to Ir 
quire a procedure “Whereby 
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it is virtually impossible to re- 
move chlorophyll in its natural 
state.’ FDA _ says further: 
“Since chlorophyll as such is 
not an article of commerce, 
the presence of this compound 
in a list of substances gener- 
ally recognized as safe for 
addition to food served no 
practical purpose.” 

The 84 substances recently 
added to the GRAS list appear 
in the Federal Register of Jan. 
31, 1961. These 84, together 
with all substances previously 
approved for the GRAS list, 
will be listed in the April is- 
sue of Foop ProcessineG, which 
will spotlight our regular sec- 
tion on ingredients. 


Proposed color regulations 
published for comment 


Now available for industry 
comment are FDA’s proposed 
regulations for administering 
the new Color Additives 
Amendment. 

The proposed regulations 
were published in the Federal 
Register of January 24. 


FDA's ban on Red No. 1 
still precludes internal use 


FDA’s recent order permit- 
ting external use of the former 
FD&C Red No. 1 definitely 
will not be extended to in- 
ternal use in the foreseeable 
future. 

In January, FDA issued an 
order permitting the banned 
color to be used in “externally 
applied drugs and cosmetics.” 
This led to speculation that 
the agency might ease its total 
ban on internal use. 

However, Deputy Commis- 
sioner John L. Harvey empha- 
sizes that relaxation of the 
total ban against any use of 
Red No. 1, issued November 
26, applies only to external 
uses, 

To clarify further FDA’s po- 
sition on the color, the agency 
has changed the name. FD&C 
Red No. 1 is now known as 
External D&C No. 15. 


NEW ADDITIVE PETITIONS 


Safrole-free extract of sassa- 
fras; For use as a flavoring 
agent in beverages at a level 
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Old King Cole is a merry old soul 
And no wonder he feels that wa 
‘The foods and the cheeses that fill his bowl 


Keep fresh with GORBISTATZEK I 


FOODS STAY FRESH and “fit for a king” far 
longer when protected with SORBISTAT-K 
(potassium sorbate, Pfizer). This safe, effi- 
cient inhibitor of mold and yeast growth 
has little or no effect on the taste, and is 
proving highly successful in a variety of 
modern food products. 


Some examples: fresh fruit cocktails o 
high moisture cake o cake fillings and 
icings © fruit pie fillings o cheeses o 
fountain fruit syrups © chocolate syrups 
o prepared salad © pickles o dietetic 
jams and jellies o smoked and pickled 


fish o wine o dried fruits. 


SORBISTAT-K is readily soluble in 
water. You can prepare up to 50% solu- 
tions for sprays, dips and metering. 


FOR APPLICATIONS WHERE WATER 
SOLUBILITY IS NOT A FACTOR Pfizer 
now offers new, improved SORBISTAT® 
(sorbic acid, Pfizer). SORBISTAT is a free- 
flowing product that dissolves readily in 
oil and fat media and can be mixed easily 
in dry formwith other dry food ingredients. 
It has an extremely low moisture content. 


Please send me Technical Bulletin #101, 
“‘Sorbistat®—Sorbistat®-K’’ 


NAME 

TITLE 

COMPANY. 

ADDRESS 

ee UE, 


FP 


ee | 










































Science for the world's well-being 


Quality Ingredients for 


the Food Industry for 


Over a Century 


Chas. Pfizer & Co., Inc., Chemical Sales Division, 630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: Clifton, N. J.; Chicago, III.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga.; Dallas, Tex.; Montreal, Canada 
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of not more than 30 parts per 
million in the finished bev- 
erage. (Meer Corp., New York, 
IN, X=) 

Erucyl amide: For use as a 
slip-agent in polyolefin films 
used in packaging, processing 
or holding food. (Archer-Dan- 
iels-Midland Company, Min- 
neapolis, Minn.) 

Synthetic paraffin wax: For 
use as an ingredient of coat- 
ings for food-packaging mate- 
rials. (Moore and Munger, 
Inc., New York, N. Y.) 
Polysorbate 80 and sodium 
lauryl sulfate: For use as 
emulsifiers in release agents 
employed in the manufacture 
of paper and paperboard food- 
packaging materials. (Dow 
Corning Corporation, Midland, 
Michigan.) 

Uncoated and coated cello- 
phane films: For use in the 
packaging of food. (American 
Viscose Corp., Phila., Pa.) 
Fatty acids (7 different): For 
use in foods and in the manu- 
facture of food components. 
(Fatty acid Producer’s Council, 
New York, N. Y.) 


Sodium lauryl! sulfate: For use 
as an emulsifier in  poly- 
vinylidene chloride copolymer 
dispersion coatings for food 
packaging materials. (Olin 
Mathieson Chemical Corp., 
New Haven, Conn.) 
Lubricants (18 different): For 
use in the drawing of metals 
for food packaging. (W. R. 
Grace and Company, Cam- 
bridge, Mass.) 

Calcium chloride double salt 
of d-calcium pantothenate: For 
use as a nutritional supple- 
ment in food. (Nopco. Chemi- 
cal Company, Newark, N.J.) 


Tylosin: For use in swine feeds 
at levels of not less than 10 
grams per ton and not more 
than 100 grams per ton, as an 
aid in stimulating growth and 
improving feed efficiency of 
swine. (Eli Lilly & Co., In- 
dianapolis, Ind.) 

Sorbitol: For use as a sweet- 
ening agent in the manufac- 
ture of artificially sweetened 
frozen desserts. (Germantown 
Manufacturing Company, Phil- 
adelphia, Penna.) 

Sodium dimethyldithiocarba- 
mate, sodium pentachlorophe- 
nate, sodium 2,4,5-trichloro- 
phenate, and N-alkyldimethyl 
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Opportunity Report from General Mills 





Could Your Product Profit With This 
Superior Quality, Edible Thickener? 


SuperCol is General Mills high quality re- 
fined guar gum... a hydrophillic colloid 
for thickening, stabilizing, suspension or 
dispersion in water-based products and in 
process work. Fine textured, very light 
colored, it readily blends in other ingredi- 
ents and water, giving a creamy viscous 
fluid of excellent color and consistency — 
at a low cost. 

Trace concentrations of only .1% to 1% 
are adequate in most food, pharmaceutical 
or cosmetic applications. Providing two to 
four times the viscosity of many other 





LAELIA 





gums, SuperCol has a high concentration 
of active ingredients and is meticulously 
processed by General Mills to assure uni- 
form quality. 

See how one of the new SuperCol grades 
(available fine ground or granular) can 
help improve your product or process... 
write: 


General | GUAR GUMS 


Mills SPECIAL COMMODITIES DIVISION 
Minneapolis 26, Minnesota 
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Put your product into a 
“class by itself” with this superior 
new liquid vegetable oil 


Saff-O-Life* is a superb new liquid safflower oil that 
is finer, lighter, more delicate than you would believe 
possible! Remarkable safflower oil contains far less 
saturated fats yet 50% more polyunsaturated essen- 
tial linoleates than any other liquid vegetable oil. 
Investigate its unique properties for use in salad 
dressings, margarines, frozen desserts and other food 
products. Saff-O-Life* emulsifies readily for use in 
mayonnaise. It also remains clear and brilliant when 
refrigerated for extra sales appeal as a salad oil. 
For more facts, write: 


GENERAL MILLS SAFFLOWER OILS 
OILSEEDS DIVISION, MINNEAPOLIS 26, MINNESOTA 
*registered General Mills trade name 


Bakers find new “magic touch” 
for buns, rolls, specialty breads 


General Mills Pro-Vim vital gluten adds a “bit of 
magic’”’ to the baker’s skill by extending freshness 
and improving the appearance of his products. Es- 
pecially designed for specialty breads, Pro-Vim is 
an easy, low-cost way to improve texture, grain, 
yield, crumb and softness. Bulk flour users find Pro- 
Vim easy and convenient to add at the mixer. It 
provides a simple way to produce specialty blends 
for many different breads. For full details, write: 


GENERAL MILLS WHEAT PROTEINS 
SPECIAL COMMODITIES DIVISION 
MINNEAPOLIS 26, MINNESOTA 


This budget stretcher “beefs up” 
economy foods 


Housewives and institutions alike find General Mills 
Seasoned MPF (Multi-Purpose Food) the answer to 
stretching food dollars. MPF is a golden, protein- 
rich granule of vegetable origin, scientifically blended 
with essential minerals and vitamins. It provides 
complete protein at low cost. New Seasoned MPF has 
a distinctive flavor that blends well with soups, salads, 
hot dishes and casseroles. An excellent fortifier- 
extender for meat loaf dishes too. For more facts, write: 


GENERAL MILLS MULTI-PURPOSE FOODS 
OILSEEDS DIVISION, MINNEAPOLIS 26, MINNESOTA 
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New ways to better profits from... 


SPECIALTY PRODUCTS 


9200 WAYZATA BOULEVARD MINNEAPOLIS 26, MINNESOTA 
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benzylammonium chloride: For 
use as components of antimi- 
crobial agents for the control 
of slime in the manufacture of 
paper and paperboard for food 
packaging. (Betz Laboratories, 
Inc., Phila., Penna.) 
3,9-dimethyltetrahydroxy-1,3, 
5,2H-thiadiazine-2-thione: For 
use at tolerances of 1,000 parts 
per million in wet end addi- 
tives and 300 parts per million 
in paper coatings when used 
for preservation of wet end 
additives and coatings in the 
manufacture of paper and 
paperboard for food packag- 
ing. (Betz Laboratories, Inc., 
Phila., Penna.) 
3,5-dimethyltetrahydroxy-1,3, 
5-2H-thiadiazine-2-thione, 2- 
mercaptobenzothiazole, and di- 
ethylenetriamine: For use as 
components of antimicrobial 
agents for the control of slime 
in the manufacture of paper 
and paperboard for food pack- 
aging. (Betz Laboratories, Inc., 
Philadelphia, Penna.) 
Components of adhesives: For 
containers to be used in dry 
food packaging. (Adhesives 
Manufacturers Association, 
New York, N. Y.) 


Rosins and rosin derivatives: 
For use in food package coat- 
ings, adhesives, and _ inks. 
(Hercules Powder Co., Wil- 
mington, Del.) 

Animal glue components: For 
use in paper and paperboard 
packaging. (Syracuse Univer- 
sity Research Corp., Syracuse, 
New York) 


Yellow prussiate of soda (sodi- 
um ferrocyanide decahydrate): 
For use as an anti-caking and 
free-flowing agent in sodium 
chloride for human and animal 
consumption. (International 
Salt Co., New York, N.Y.) 


Modified starch: For use in 
food as a thickener to improve 
texture and palatability, and 
to impart stability. (Corn In- 
dustries Research Foundation 
and others) 


Packaging starch: For surface 
sizing and coating of paper and 
paperboard for use in food 
packaging. (Corn Industries 
Research Foundation and oth- 
ers) 

Novobiocin in turkey feed: For 
use in the treatment or pre- 
vention of certain diseases in 
turkeys. Tolerance of zero for 
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WISCONSIN FOOD PROCESSOR CUTS DOWN ON BROKEN 
BEET SLICES WITH residues, (Upjohn Co., Kala- 
mazoo, Mich.) 


7 Ss t YY f°) L | re i Y Ethoxyquin in animal feed: 
For use as a preservative jp 
animal feed. (Monsanto Chem. 
Ss 'e > F 2 | S ical Co., St. Louis, Mo.) 
Manganese bacitracin in anij- 
mal feed: For use as an aid in 
stimulating growth and im. 
proving feed efficiency. Tol- 
erance of zero for residues, 
(Grain Processing Corp., Mus- 
catine, Iowa) 
Mixture of silver fluoride and 
colloidal silver: For use as an 
antimicrobial agent to control 
slime in the manufacture of 
paper and paperboard that may 
be used in food packaging ma- 
terial. (Silaco Chemical Co, 
Chicago, IIl.) 
Polysorbate 80 (polyoxyethyl- 
ene (20) sorbitan monooleate): 
This food additive may be 
used in pickles and pickle 
products as a solubilizing and 
dispersing agent where the 
maximum amount of the addi- 
tive does not exceed 500 parts 
per million. (National Pickle 
Packers Assn., Oak Park, IIL) 







































Withdrawal of petition 





Polyoxyethylene (20) sorbi- 
tan monostearate: To impart 
greater opacity to sugar-type 
confection coatings where the 
total weight of the additive 
does not exceed 0.20 per cent 
of the weight of the finished 
sugar coating. 

Notice of filing of this peti- 
tion was published April 22 
1960. Samples of the additive 
were requested. Under the law 
if samples are requested with- 
in a reasonable time in at- 


























Broken beet slices, long a plague to food processors, have been 
largely overcome with Simplicity Food Screens. The gentle, 
shuffling action of this screen, as compared with the violent 
rotary action, insures that breakage will be kept to a minimum. 







Pictured above are six Simplicity Model “C” 3’ x 8’ All slices over 2%” pass over, thus five distinct separa- 
















Single Deck Food Screens. These units are set up in tions have been accomplished. t 180 d b 
tandem in batteries of three. A belt feeds the beet et ee arr vance 0 ) days, ut are no 
slices to the rear screen which has a stainless steel The seventh screen, also a Model “C" 3° x 8" single submitted within such 180 days 
etn deth cotlen 6 tot le. © ; in thi deck, is equipped with two four foot deck sections. The after filing of the petition, the 
g- e@ openings in this Sead di inl | loth with %” ome Z 3 
i Ye" ini i ; petition wi e co 

section are 14%” sq. The remaining two feet of deck is ee er oe sie vians an on om oe 8 tit ll b nsidered 
stainless steel perforated plate, with 1%6” round, stag- oe Hore the undesirable end om a scalped withdrawn, without prejudice 
gered openings. All slices larger than 1%6” feed over to off. The remaining four feet of deck ” soe steel The samples were not received 
the second screen which has two four foot deck sections. pertorated pate with staggered ane 1%" round. and the petition was considered 
These sections are stainless steel, perforated plates. Thus the unit has scalped off the broken slices and end withdrawn without prejudice 
The rear section has 1%” round staggered openings— Ct GOS SapRERINE 1HE eee to future filing. (Atlas Powder 

Co., Wilmington, Del.) = 






the front section has 2%” round staggered openings. These units will separate carrots in a like manner. 
99g 
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HELP! HELP! 


There's a storehouse of infor- 
mation offered in technical 
literature. See the listing in 


this issue beginning on 125 





SALES REPRESENTATIVES IN ALL PARTS OF THE U.S.A. 
FOR CANADA: Simplicity Materials Handling Limited, Guelph, Ontario. 
FOR EXPORT: Brown & Sites, 50 Church Street, New York 7, N. Y. 
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ENGINEERING COMPANY + DURAND 6, MICHIGAN 226 
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60 seconds that will help you 
improve operating efficiency. 







Here's POWERFUL armies 
MAGNETIC PROTECTION for 
LIQUID PROCESSING 

EQUIPMENT 


Handling liquids or slurries? Permanent 
Magnetic Ferrous Traps by Eriez pro- 
tect against fine iron and tramp iron con- 
tamination to — 

e Help assure product purity. 

e Reduce damage and maintenance to 
filters, mixers, pumps, etc. 

e Eliminate clogging and production 
slow-downs. 

In the full line of Eriez Ferrous Traps 
there’s a standard or sanitary model for 
your application... ideal for use with 
foods, chemicals, ceramic slips, hydrau- 
lic oil lines, etc. All models offer these 
characteristic benefits: 

e Rugged cast one-piece bodies that 
easily withstand working pressures 
up to 150 psi. 

e Clean, simple design— no moving 
parts. 

@ Magnetic element handles materials 
with temperatures up to 850° F. 


e Easy to inspect and clean; magnetic 
element lifts from the body inseconds. 


For technical and application data 
write to: 


ERIEZ MANUFACTURING CO. 
75QA Magnet Drive, Erie, Pa. 


MAGNA-THOUGHT 


Our greatest source of 
Satisfaction is the accept- 
ance our products have 
earned through superior 
performance and depend- 
ability. 


4 


M. L. CRAMER 


Office Sales Manager 





A GROWTH COMPANY... 
10 NEW PRODUCTS IN THE LAST 5 YEARS 
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The Nestle Company, Inc., re- 
cently dedicated a new $5 million 
plant in Salinas, Calif., to manu- 
facture chocolate products for its 
Western consumers. Described as 
the most highly automated in the 
industry, and boasting two com- 
plete quality-control laboratories, 


plants companies 
personalities 













the 150,000-sq-ft plant will pro- 
duce chocolate bars and coatings, 
Toll House Morsels, EverReady 
Cocoa and Quik instant chocolate 
flavor. Of particular interest is the 
fact that the plant is virtually 
earthquake-proof, in addition, gets 
water from a 500,000-gal fire basin. 








Oscar Mayer & Co. has an- 


nounced the promotion of 
Allan C. Mayer, formerly vice 
president of foreign opera- 
tions, to vice president and 
general plant manager. In his 
new position, Mr. Mayer will 
be responsible for directly line 
management of the company’s 
plant activities in Madison, 
Davenport, Philadelphia and 
Los Angeles. Oscar Mayer also 
announced the promotion of 
Charles H. Fenske to vice 
president of operations, and 
Arval L. Erikson to general 
provision and procurement 
manager. Mr. Erickson will 
also continue with his former 
duties as economic advisor. 


Morton Frozen Foods Div. 
of Continental Baking Co., has 
opened a new three-story ad- 
dition to its plant at Crozet, 
Va. This addition makes the 
plant the nation’s largest single 
prepared frozen food installa- 
tion, totaling more than 200,- 
000 square feet of floor space. 


&. 


Armour and Company plans late 
1962 completion for a new $6,500,- 
000 edible-fat-and-oil production 
plant near Kankakee, Ill., with the 
advanced equipment needed to 
make products which meet the ex- 
act specifications of large com- 
mercial bakers, confectioners and 















Morton has also purchased 
adjoining property to their 
plant with plans for construc- 
tion of a new zero-tempera- 
ture warehouse with a capacity 
of 700,000 cases of frozen food. 


Fred Karlsrud, who has 
been superintendent of the 
Albers Milling Co., Div. of 
Carnation Co., at Oakland, 
Calif. since 1954, has been 
appointed general production 
manager. Succeeding the late 
Francis Albers, he will be re- 
sponsible for all milling op- 
erations. Michael Low and 
Robert McEllhiney, who both 
served as assistants to Mr. 
Albers, were named produc- 
tion managers, respectively, for 
cereals and pet foods and for 
feeds. Harold Vickery, assist- 
ant superintendent of the 
Oakland Mill, was appointed 
superintendent, succeeding 
Karlsrud. 


More news of Plants, Companies and 
Personalities on pps. 24, 87. 


itil 


other food processors, as well as 
consumers. (More than one-third 
of Armour's total refinery business 
now is in such "specification prod- 
ucts.") The Kankakee plant will 
replace Armour's current refinery 
on Chicago's south side. In draw- 
ing, processing building is on right. 


















































¥) ERIEZ Magnetic Minute 


60 seconds that will help you 
improve operating efficiency. 


NEW FROM ERIEZ... 
VOLUMATIC FEEDER 
MACHINE combines vibrating 


hopper, feeder, and controls ina 


single compact package 

Your packaging, weighing, bagging, 
and mixing operations will be improved 
four ways with this new Eriez Hi-Vi® 
Volumatic Feeder Machine. 
Check these cost-cutting features: 
ACCURATE ...cuts out waste, saves you 
money by precision handling of most any 
dry bulk material. 
DEPENDABLE .. . Exclusive Hi-Vi perma- 
nent-magnetic dual vibratory action 
assures uniform flow of dry materials; 
eliminates troublesome rear-end dead 
spots, front-end flip. Totally-enclosed 
drive unit means trouble-free operation. 
VERSATILE . . . moisture and dust resistant 
enclosed units can be safely installed any- 
where! Three popularly sized models pro- 
vide unlimited range of feed rates from 
a trickle of a few ounces to 10 tons per 
hour. Built-in intermittent feed feature 
optional. All models are available in de- 
signs for hazardous, dusty locations. 
ECONOMICAL... variable transformer AC 
controls means you need no rectifiers, ex- 
clusive fibre glass springs cut maintenance 
costs and offer more positive control. 
For FREE descriptive bulletin write... 


ERIEZ MANUFACTURING CO. 
75QB Magnet Dr., Erie, Pa. 


MAGNA-THOUGHT 
When new products are 
needed to improve your 
operating efficiency, trust 
Eriez to provide them. 

and to make them better. 


zag ee 
kK. &J Sis { 
R. W. SHIVELY © 


Product Manager 
Vibratory Division 


A GROWTH COMPANY... 
10 NEW PRODUCTS IN THE LAST 5 YEARS 
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No, But He Knows What He Likes! Caffé Espresso means little in this Little Leaguer’s young life. But when it 
comes to soft drinks, he’s a big league consumer! You can’t fool him where flavor’s concerned. Nobody knows this 
better than the man from Felton. If you have a flavor problem—whether you're starting from scratch on a new 
product or rejuvenating an old one —see the man from Felton. Backed by Felton’s more than thirty-eight years of 
flavor experience, he can help your product achieve the taste that tantalizes, the taste that makes first-time 
customers all-the-time customers! Felton Chemical Company, Inc.,599 Johnson Avenue, Brooklyn 37, New York 
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Corn Products Company’s 
Brazilian affiliate, Refinacoes 
de Milho, will build the largest 
corn wet-milling facility in 
South America at Mogi- 
Guacu, 100 miles northwest of 
Sao Paulo. When completed in 
approximately two yr, the $10 
million plant will double the 
Brazilian affiliate’s production 
capacity. Corn Products most 
recently completed South 
American plants now are in 
full production at Cali, Colom- 
bia, and in Uruguay. 


Frederick M. Tobin, founder 
of the Tobin Packing Co., will 
relinquish his duties as presi- 
dent of the Company to as- 
sume the newly-created posi- 
tion of chairman of the board 
and senior officer. He will be 
succeeded as_ president and 


H. Rumsey, Jr. E. H. Carson 


general manager by Herbert 
Rumsey, Jr., formerly execu- 
tive vice president. Edward H. 
Carson will succeed Rumsey 
as executive vice president. 


Dole Corporation has elected 
Louis Ratzesberger Jr. to the 
new position of executive vice 
president. Formerly vice pres- 
dent and a director, he will 
continue in over-all charge of 
the company’s marketing, 
Mainland production and re- 
lated administrative activities. 


Red Star Yeast & Products 
Co. has obtained the services 
of C. G. Harrel, nationally 
known food industry author- 
ity. Harrel will counsel Red 
Star Yeast on product im- 
provement and new product 
development. He is a past 
president of the American As- 
sociation of Cereal Chemists 
and is chairman of the board 
of the Research and Develop- 
ment Associates Food and 
Container Institute for the 
Armed Forces. END 
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association 
news 


On Tuesday, April 4, the 
Research and Development 
Associates will hear annual 
meeting presentations by Dr. 
H. E. Goresline, deputy scien- 
tific director, QM Food & Con- 
tainer Institute; Charles A. 
Lewis, container and packag- 
ing authority with the Dept. 
of Commerce; and Brig. Gen. 
w. J. Ely, director of the 
Army Research Office. Wed- 
nesday will be devoted to a 
tour of the Quartermaster Re- 
search and Engineering Field 
Evaluation Agency facilities at 
Fort Lee, Va., with test-meth- 
od demonstrations on a variety 
of items. Thursday’s featured 
speakers are Dr. E. P. Part- 
ridge of Hall Laboratories, H. 
J. Humphrey of United Nations 
Children’s Fund and Harold 
Wooster of U.S. Air Force 
Office of -Scientific Research. 
Associates headquarters is at 
1819 W. Pershing Rd., Chicago 


Some of the topics to be 
covered at the Michigan State 
Food Engineering Conference, 
April 11-12, deal with food 
preservation, plant operations, 
packaging and material han- 
dling and automation. 


More than 160,000 sq ft of ex- 
hibit space — total capacity of 
Chicago’s new Lakefront Ex- 
position Hall (McCormick 
Place)—has been allotted to 
the 350 exhibitors at the April 
10-13 National Packaging Ex- 
position of American Manage- 
ment Assn. Concurrent Nation- 
al Packaging Conference ses- 
sions, also at Exposition Hall, 
will include presentation on 
Monday, Apr. 10, of where 
and how new packaging ideas 
and developments are being 
turned into new savings and 
profits. On Tuesday, other ses- 
sions will cover packaging 
consumer goods and packaging 
industrial goods. Wednesday’s 
panels will discuss trends re- 
flected on the exposition floor, 
give expert advice on what to 
look for in 1961 packaging and 
single out the most important 
ideas and provocative devel- 
opments in this packaging 
year, END 


More Asssociation News appears on 
Page 55. 
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Sweetose Syrup Enhances Natural Flavor... 
Brightens Appearance in Fruit Juice Drinks! 


ee. There’s no surer, more economical way to improve quality, appear- 
ance and flavor in your fruit juice drinks than with Sweetose, 
Staley’s enzyme-converted corn syrup. 

Crystal-clear Sweetose assures true balanced sweetness. Captures, 
blends and enhances the various tangy, natural flavors. Holds and 
brightens true fruit colors, 

Investigate the many advantages Sweetose Syrup can bring to 
your operation. For more information on how you can improve 
the over-all quality of your fruit juice drinks at decidedly lower 
sweetener costs, see your Staley Representative or write: 


In canned fruit sauces... 
Sweetose holds appetizing color. 
Enhances that just-picked flavor 
with balanced sweetness. 


BRANCH OFFICES: ATLANTA » BOSTON * CHICAGQ « CLEVELAND « KANSAS CITY « NEW YORK » PHILADELPHIA « SAN FRANCISCO ¢ ST. LOUIS 


in jams and jellies... 
Sweetose brings out true fruit 
flavor. Gives a brighter ap- 
pearance and sheen. 


A. E. Statey Mre. Co., Decatur, ILL. 


wCGElTOSE. 


THE ORIGINAL ENZYME-CONVERTED CORN SYRUP QwS2 
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HELP YOURSEL TO RICHER FLAVOR 









and improved profits with... 


SHULTON VAN 
















_Shulton’s VANILLIN USP is a standard. for 
than Vanillin) also enhances flavors,. gives yc 
blends of Vanillin and Vanitrope...so adapt 
Vanillin. Whether it's chocolate 
and save up to 50% or. more in 


- azn FINE CHEMIC 


‘blefdability. VANITROPE® i to 25 
os Now available are versatile 
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Name 257 Flavors as GRAS 


Report on the Expert Panel by the Food Additives Committee 
of the Flavoring Extract Manufacturers’ Association 


The six scientists who make up the expert panel 
listed at right are to be highly commended for 
the service they are rendering to the country 

.. . for assuming an active responsibility 
toward attaining scientific equilibrium under 
the Food Additives Law. 


We take this position in line with our argument 
that the Food Additives Law, generally speaking, 
is a sound piece of legislation for a scientific 
problem, and that all its shortcomings are 
traceable to the undue influence that non- 
scientists have had in its administration. Thus, 
the lack of proper exercise of scientific judgment 
in the administration of the Additives Law has 
created numerous unexpected 

difficulties for re pea 


One of these has been the problem of deciding 
which substances are generally recognized as 
safe and therefore not to be considered as 
additives. According to the Additives Law a 
substance is a food additive “‘. . . if such 
substance is mot generally recognized among 
experts qualified by scientific training and 
experience to evaluate its safety, as having 
been adequately shown through scientific pro- 
cedures . . . or experience based on common 
use in food in the case of substances used 
prior to January 1, 1958... to be safe 

under the condition of its intended use...” 


(emphasis supplied). 


Contrary to the opinion held by many people in 

the food industry, the law confers no special 

authority on the FDA for deciding that an 

ingredient is GRAS. If experts who are qualified 

to evaluate the safety of a particular ingre- 

dient generally recognize it as safe under the 

conditions of its intended use, then, according to 

the language of the law itself as just quoted 

it is not subject to the provisions of the 

Additive Law. 
t10n 


t The first report of the experts who are passing 
29 judgment on over a thousand substances used 
on in food flavors was released on February 20. 
Because of its importance, FOOD PROCESSING 


page. eta oe . 
presents it in its entirety. 







Howarp P. MILLEVILLE 
Editor 


Dr. Richard L. Hall, Chairman 


IN THE COURSE of assisting its 
members to comply with the 
provisions of the Food Additives 
Amendment, the Flavoring Ex- 
tract Manufacturers’ Association 
early realized that a major prob- 
lem arose in determining wheth- 
er or not a particular food in- 
gredient is generally recognized 
as safe (GRAS), and, hence, ex- 
cluded from regulation under the 
Amendment. The background 
of this problem and the need for 
expert opinion on this question 
was discussed in an article in 
Food Technology, 14, 488 (1960). 

In accord with its announced 
program, the Food Additives 
Committee of the Flavoring Ex- 
tract Manufacturers’ Association 
established an expert panel to 






New York 


Linden, New Jersey 


Michigan 








Expert Panel of the Flavoring Extract 
Manufacturers’ Association 


David W. Fassett, M.D., Laboratory of Industrial 
Medicine, Eastman Kodak Company, Rochester 4, 


Horace W. Gerarde, Ph.D., M.D., Medical Research 
Division, Esso Research and Engineering Company, 


Maurice H. Seevers, Ph.D., M.D., Department of 
Pharmacology, University of Michigan Medical 
School, Ann Arbor, Michigan 


Howard C. Spencer, Ph.D., Biochemical Research 
Laboratory, The Dow Chemical Company, Midland, 


Jakob A. Stekol, Ph.D., Department of Physiological 
Chemistry and Nutrition, Institute for Cancer 
Research, Fox Chase, Philadelphia, Pennsylvania 


Lauren A. Woods, Ph.D., M.D., Department of 
Pharmacology, College of Medicine, State University 
of lowa, lowa City, lowa 


advise it whether or not each 
specific flavoring substance is 
GRAS. 

In its early meetings, the 
panel established certain gen- 
eral criteria to guide it in its 
judgments. In subsequent meet- 
ings, the panel thoroughly ex- 
amined all available evidence on 
a substantial number of flavor- 
ing substances, and _ decided 
which are GRAS under the con- 
ditions of intended use. 

The panel members represent 
a variety of backgrounds and 
fields of interest, and were 
selected for outstanding profes- 
sional competence and reputa- 
tion. 

In serving on this panel, the 
members have acted in their in- 




















| 
| 
| 
| 











































dividual capacities, and in no 
way have they represented the 
organizations with which they 
are affiliated. 

Dr. Bernard L. Oser, President 
of Food and Drug Research 
Laboratories Incorporated, and 
the FEMA’s consultant on food 
additive matters, organized the 
panel. Both Dr. Oser and Dr. 
Richard L. Hall, Chairman of the 
FEMA Food Additives Commit- 
tee, have met with the panel 
during its deliberations. 

Information used by the panel 
has come from: (a) the FEMA 
Flavor Additive Survey; (b) 
available literature on the tox- 
icology and metabolism of the 
substances under consideration; 
and, in large part, from (c) the 
panel’s own_ background of 
knowledge and experience. 

The FEMA Flavor Additive 
Survey has provided information 
on more than 1,300 ingredients 
regarding the flavors and foods 
in which these are used, their 
importance to industry, levels of 
use in specific foods, approxi- 
mate annual volume of use, 
length of time used, and the 
available toxicological data. 

The panel has given particular 
consideration to information from 
toxicologic and metabolic studies, 
occurrence in natural foods, and 
the level, volume, and pattern of 
use in foods. The substances were 
evaluated on the assumption 
that they conform to the identity 
implicit in their indicated names. 

The panel has repeatedly re- 
viewed its actions, both with a 
view toward consistency of 
judgment and to formulate, as 
it proceeds, more detailed and 
valid criteria. Each determination 
by the panel that a substance is 
GRAS represents the unanimous 
decision of the panel. 

The following list covers those 
ingredients judged GRAS to 
date. The list is incomplete; the 
absence of an ingredient should 
not be construed as an unfavor- 
able judgment. 

Only a portion of the total 
number covered by the FEMA 
survey has so far been checked. 
On some of those reviewed, the 
panel has withheld decision pend- 
ing further information on com- 
position or toxicity. 

In later technical papers, there 
will appear a more complete 
discussion of the criteria em- 
ployed by the panel, the basis of 
its judgment on each substance, 
and the restrictions on usage, if 
any, involved in these judge- 
ments. END 
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Flavoring substances generally recognized as safe for their intended use 


Acetaldehyde 

Acetic acid 

Acetic acid, iso-amyl ester 
Acetic acid, anisyl ester 

Acetic acid, benzyl ester 

Acetic acid, n-butyl ester 
Acetic acid, iso-butyl ester 
Acetic acid, cinnamyl ester 
Acetic acid, citronellyl ester 
Acetic acid, o-cresyl ester 
Acetic acid, p-cresyl ester 
Acetic acid, cyclohexyl ester 
Acetic acid, n-decyl ester 
Acetic acid, ethyl ester 

Acetic acid, eugenyl ester 
Acetic acid, geranyl ester 
Acetic acid, 1-hydroxy-3-nonanone ester 
Acetic acid, linalyl ester 

Acetic acid, menthyl ester 
Acetic acid, alpha-methylbenzyl ester 
Acetic acid, phenylethyl ester 
Acetic acid, phenylpropyl ester 
Acetic acid, n-propyl ester 
Acetic acid, rhodinyl ester 
Acetic acid, sodium salt 

Acetic acid, terpinyl ester 
Acetoacetic acid, benzyl ester 
Acetoacetic acid, ethyl ester 
Acetoacetic acid, geranyl ester 
Acetoin 

Acetyl iso-butyryl 

Acetyl propionyl 

Acetyl valeryl 

Aconitic acid 

Allyl isothiocyanate 

n-Amyl alcohol 

iso-Amyl alcohol 

Anethole 

Anisaldehyde 

Anisic acid, ethyl ester 

Anisole 

Anisyl alcohol 

Anthranilic acid, allyl ester 
Anthranilic acid, iso-butyl ester 
Anthranilic acid, cinnamy! ester 
Anthranilic acid, cyclohexyl ester 
Anthranilic acid, ethyl ester 
Anthranilic acid, methyl ester 
Ascorbic acid 

iso-Asorbic acid 


Benzaldehyde 

Benzoic acid 

Benzoic acid, iso-amyl ester 
Benzoic acid, benzyl ester 
Benzoic acid, ethyl ester 
Benzoic acid, geranyl ester 
Benzoic acid, methyl ester 
Benzoic acid, sodium salt 
Benzoin 

Benzophenone 

Benzyl alcohol 

Brominated vegetable oils 
n-Butanol 

iso-Butanol 

Butter acids* 

Butter esters** 

Butylated Hydroxyanisole (BHA) 
n-Butyraldehyde 
iso-Butyraldehyde 

n-Butyric acid 

iso-Butyric acid 

Butyric acid, n-amyl ester 
Butyric acid, iso-amyl ester 
Butyric acid, benzyl ester 
iso-Butyric acid, benzyl ester 
Butyric acid, n-butyl ester 
Butyric acid, iso-butyl ester 
iso-Butyric acid, n-butyl ester 
iso-Butyric acid, iso-butyl ester 
iso-Butyric acid, cinnamyl ester 
Butyric acid, citronellyl ester 
iso-Butyric acid, p-cresyl ester 
n-Butyric acid, cyclohexyl ester 
Butyric acid, ethyl ester 
n-Butyric acid, geranyl ester 
iso-Butyric acid, geranyl ester 


Caffeine 

d-Camphor 
Carboxymethylcellulose 
Carvacrol 

Carvone 

Beta-Caryophyllene 
Cinnamaldehyde 

Cinnamic acid, iso-amyl ester 
Cinnamic acid, benzyl ester 


Cinnamic acid, iso-butyl ester 
Cinnamic acid, cyclohexyl ester 
Cinnamic acid, ethyl ester 

Cinnamic acid, methyl ester 

Cinnamyl alcohol 

Citral 

Citric acid 

Citric acid, triethyl ester 
d-Citronellol (and) 1-Citronellol (mixture) 
p-Cresol 

Cuminaldehyde 

Cyclohexylacetic acid, allyl ester 
3-Cyclohexylpropionic acid, allyl ester 
p-Cymene 


Decanal 

Decanoic acid 

Decanoic acid, ethyl ester 

1-Decanol 

2-Decenal 

Diacetyl 

Diallyl disulfide 

Diallyl sulfide 

Diethyl sebacate 

n-Dodecanal (Lauryl aldehyde) 

Dodecanoic acid, iso-amyl ester (iso-Amyl 
laurate) 

Dodecanoic acid, p-cresyl ester (p-Cresyl 
laurate) 

Dodecanoic acid, ethyl ester (Ethyl laurate) 

1-Dodecanol (Lauryl alcohol) 


Estragole (p-Allylanisole) 

Ethanol 

6-Ethoxy-m-anol (Propenyl guaethol) 
Ethyl vanillin 

Eucalyptol 

Eugenol 

iso-Eugenol 


Formic acid 

Formic acid, n-amyl ester 
Formic acid, iso-amyl ester 
Formic acid, benzyl ester 
Formic acid, cyclohexyl ester 
Formic acid, ethyl ester 
Formic acid, geranyl ester 
Furfural 

Furfuryl alcohol 

Furfuryl mercaptan 
alpha-Furylpropionic acid, iso-butyl ester 
Fusel, oil, refinedt 


Gallic acid, n-propyl ester (Propyl gallate) 
Geraniol 

Glucose pentaacetate 

Glycerol 

Glycyrrhizin, ammoniated 

Guaiacol 


Heptanoic acid, n-amyl ester 
Heptanoic acid, ethyl ester 
2-Heptanone 

4-Heptanone 

1-Hexadecanol (Cetyl alcohol) 
Hexanal 

2,3-Hexanedione 

Hexanoic acid 

Hexanoic acid, allyl ester 
Hexanoic acid, n-amy]l ester 
Hexanoic acid, iso-amyl ester 
Hexanoic acid, ethyl ester 
Hexanoic acid, geranyl ester 
1-Hexanol 

2-Hexenal 

Hydroxycitronellal 
Hydroxycitronellol 
3-Hydroxy-2-methyl-a-pyrone 
4-(p-Hydroxypheny]) -2-butanone 


Indole 
Isopropyl alcohol 


Lactic acid 

Lactic acid, butyryl, butyl ester 
Lactic acid, ethyl ester 
Levulinic acid, ethyl ester 
d-Limonene 

Linalool 


1-Malic acid 

Malic acid, diethyl ester 

Menthol 

Menthone 

Beta-Methiopropionaldehyde 
Beta-Methiopropionic acid, methyl ester 
p-Methyl acetophenone 
p-Methylanisole 


2-Methylbutyraldehyde 
Methyl p-cresyl ester 
1-Methylcyclopentadione-2,3 
Methyl eugenol 

Methyl iso-eugenol 
2,6-(Di) Methyl-5-heptenal 
Monosodium glutamate 


Nonanal 
Nonanoic acid, iso-amyl ester 
Nonanoic acid, ethyl ester 


Octadecanoic acid, n-buty! ester (n-Butyl 


stearate) 
Octanal 
Octanoic acid 
Octanoic acid, allyl ester 
Octanoic acid, n-amyl ester 
Octanoic acid, iso-amyl ester 
Octanoic acid, ethyl ester 
1-Octanol 
Oleic acid 
Oleic acid, Glyceryl monoester 


Alpha-Phellandrene 
Phenylacetaldehyde 
Phenylacetic acid 

Phenylacetic acid, iso-amyl ester 
Phenylacetic acid, ethyl ester 
Phenylacetic acid, geranyl ester 
Phenylacetic acid, guaiacyl ester 
Phenylacetic acid, methyl ester 
Phenylethyl alcohol 
o-Phosphoric acid 
Alpha-Pinene 

Piperonal 


Polyoxyethylene (20) sorbitan monolaurate 


(Tween 20) 


Polyoxyethylene (20) sorbitan monooleate 


(Tween 80) 


Polyoxyethylene (20) sorbitan monostearat 


(Tween 60) 
Propionic acid 
Propionic acid, iso-amyl ester 
Propionic acid, benzyl ester 
Propionic acid, iso-butyl ester 
Propionic acid, cinnamyl ester 
Propionic acid, n-decyl ester 
Propionic acid, ethyl ester 
Propionic acid, geranyl ester 
Propionic acid, n-propyl ester 
Propylene glycol 
Propylene glycol alginate 
Pyruvic acid, iso-amyl ester 


Quinine _ bisulfate 
Quinine hydrochloride 
Quinine sulfate 


Rhodinol 


Salicylic acid, ethyl ester 
Salicylic acid, methyl ester 
Sarsaparilla, extract} 

Sorbic acid, potassium salt 
Sorbitan monostearate (Span 60) 
Sorbitol 

Stearic acid, glyceryl monoester 


Tartaric acid 

Alpha-Terpineol 

Tetradecanal (Myristaldehyde) 
p-Tolualdehyde 


n-Valeric acid 

iso-Valeric acid 

iso-Valeric acid, ammonium salt 
iso-Valeric acid, iso-amyl ester 
iso-Valeric acid, benzyl ester 
iso-Valeric acid, cinnamyl ester 
iso-Valeric acid, cyclohexyl ester 
n-Valeric acid, ethyl ester 
iso-Valeric acid, ethyl ester 
iso-Valeric acid, geranyl ester 
Vanillin 


Yucca brevifolia, extract 


EET 
*Assuming that these are a mixture consisting 
only of the saponified acids reported in the liter 
ture as derived from butter in the approximatt 


proportions normally occurring. 


**Assuming that these are the ethyl esters 


butter acids (q.v.). 


tAssuming that refined fusel oil is mixed amy! 


alcohols, predominately 3-Methyl-1-butanol. 


tJudged solely on the basis of common use. 
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» Code mark production from different fillers, send through 
common cookers, then unscramble at palletizing stations 


Maximizing production 
of a canning iine 


>» Dispense different grades of syrup automatically 
as required by product without preblending 


e Automate can-handling lines to provide in-transit 


storage of em 


nolaurate 
onooleate 


1ostearate 


FOR YEARS, canners who have frequent 
changes in the type of product in their 
canning lines have been endeavoring to 
find a simple method for operating their 
cookers to fuller capacity. 

Reserving separate production lines for 
each type of product means operating at 
low capacity. Thus, typically a canner 
may be running product A on line 1 at 
90% of capacity; product B on line 2 at 


> 
Simplified flow diagram of cans from depal- 
letizer of empty cans to palletizer of processed 
(filled and sealed) cans. Mixed marked codes 
of cans are automatically scrambled before 
P the cooker and unscrambled automatically at 
the palletizing stations. 


Only one grade of syrup is dispensed by 
syrupers filling to constant headspace immedi- 
ately preceding the exhaust boxes; different 
grades of syrup in filled cans are obtained by 
addition of dilution water at the fruit filling 
> -— stations. 
‘approxi Can proximity instrumentation coupled with 
time-delay devices keeps can conveying lines 
to fillers full, and prevents overloading of 


palletizing stations. 


| esters 






mixed amy 
tanol. 





nh use. 
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pty cans on lines to fillers at all times 


55% of capacity; product C on line 3 at 
30% of capacity. 

Since two cooker lines could easily 
handle the output from these three filler 
lines, the obvious solution is to code the 
cans on the individual filling lines, then 
scramble mixed codes through two com- 
mon cookers. After processing, the scram- 
bled codes would be unscrambled. 

Then, there is the problem of minimiz- 
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Patt | Summary — better utilization of equipment 
while running and less downtime 


ing the changeover time when grade of 
syrup is changed, which, of course, would 
result in a change in code. To avoid hav- 
ing to maintain large inventories of sev- 
eral grades of syrup on tap, canners have 
been trying different methods of auto- 
matic syrup blending and dispensing. But 
the equipment available for achieving 
this is costly and lacks desired flexibility. 

Both of these problems have been 
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successfully solved by the management 
of the G. W. Hume Co., the oldest 
canner in California still in production. 

Immediately before filling with fruit, 
cans are given the exact amount of 
dilution water required to achieve the 
blend or grade desired when syrup is 
added to constant headspace at the 
syruper. In this way only one grade 
of syrup need be dispensed at the 
syrupers. (Article, page 32). 

Cans from the fillers, and there may 
be as many as 8 codes, are scrambled 
and routed to common cooker lines 
which consist of the syruper, exhaust- 
er, sealer, cooker, cooler. From these 
cooker lines the scrambled cans are 
conveyed to the warehouse, where they 
are unscrambled. (Details will be given 
in our next issue.) 

An important advantage of this one- 
grade syruper system is that scram- 
bling of the mixed codes occurs before 
filling to final headspace with syrup. 
Hence, it is not necessary to have 
elaborate can-handling devices to 
avoid spillage. 

After filling to final headspace, cans 
are transferred direct to cooker lines, 
beginning with the exhaust box as 
shown in the flow diagram. 

An innovation that Hume General 
Manager Tom Birchall engineered to 
maximize production assures that the 
filling lines are never starved for lack 
of cans. Now when there are inter- 
ruptions, the conveyor lines to each 
filler instead of emptying, remain full 
and serve as in-transit storage. (De- 
tails will be given in our next issue.) 

Interesting feature of this nicely 
engineered system is that the key 
components to achieving it are rela- 
tively low in cost. 

Tom Birchall showed this operation 
to me and Karl Robe, FP’s Western 
Associate Editor, last summer. That 
was the beginning of the articles that 
follow. 


Howarp P. MILLEVILLE 
EpIToR 





Maximizing production of a canning line continued 


THOMAS D. BIRCHALL, 
General Manager 
G. W. Hume Co. 


KARL ROBE, 
Associate Editor 


PROBLEM: G. W. Hume Com- 
pany, Turlock, Calif., pack as 
many as eight codes of peaches 
simultaneously in No. 2% cans 
— halves, slices, pieces, in two 
grades of syrup. 

Because of normal wide 
fluctuation in fruit sizes and 
qualities, some cookers would 
be working well under capac- 
ity while others were over- 
loaded. 

Since every new incoming 
load of fruit can change the 
ratio of fruit packed under 
each code, it was virtually im- 
possible to make line changes 
quickly enough to maintain 
optimum capacity through 
cookers. 

In addition to this lost ca- 
pacity, fluctuating overloads 
also added to overtime ex- 
pense and increased super- 
visional problems, trying to 
anticipate conditions over 
which there was no completely 
effective control. 

Solution: Each empty can is 
pre-coded as it enters filling 
line. Code consists of one or 
more %gths-inch stripes located 
at different heights around 
circumferences. 

After filling with fruit and 
dilution water (if code is not 
heavy syrup) all cans enter a 
common flat belt conveyor 
system (see photo) where all 
codes are mixed. As shown on 
the flow diagram, page 29, the 
cans from the fillers work 
their way down to one end of 
the belt, then transfer to belt 
going in opposite direction to- 
wards syrupers. Through a 
series of adjustable shunts, 








Part 1 Send mixed codes through common cookers 


Unscramble at speeds to 675 cans per minute 


These in-line markers automatically add stripe around can for later 
electric-eye desegregation 


cans are double filed, then 
single-filed past outlets to the 
four syruper-cooker lines. 

As single file of cans passes 
the first outlet to syruper, a 
magnetic diverter attracts on- 
coming cans and shunts them 
off the flat belt conveyor onto 
block chain conveyor to syrup- 
er. Plant-made diverter is a 
simple permanent magnet. 

Cans travel past the first 
line at a greater rate than the 
line can receive them. Excess 
cans simply travel on past to 
the next line whenever cans 
back up from syruper to the 
diverter. 

During peak season, cans 
are double-filed past first, and 










































sometimes second outlet to 
avoid congestion at initial out- 
lets and to spread load more 
evenly between the lines. 

From these outlet lines, cans 
pass through syruper, double- 
seamer and cooker, and then 
are conveyed to warehouse 
across the highway. 














Mixed Code Desegregators 






In the warehouse, cans are 
conveyed single file past 4 
series of sorting stations 4 
speeds up to 675 cpm. 

The sorting stations (Hume 
patent) consist of a series of 
electromagnetic diverters and 
electric eye sensing heads, oné 
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for each code. 

All of the electromagnetic 
dive.ters are normally ener- 
gized, and thus will draw 
approaching cans into their 
fields. They are de-energized 
upon signal of the electric eye 
sensing heads. 

These heads act by sensing 
the coded black line on the 
can which was applied prior 
to filling. Each “eye” is ar- 
ranged to read only a quarter- 
inch segment of the passing 
cans at a particular height. 

The absence of a code mark 
on cans as they pass the eye 
level energizes a control cir- 
cuit by which the magnetic 
diverter is momentarily de- 
energized. 

This allows can to continue 
along the belt until it reaches 
the station for which it has 
been coded. At that point the 
presence of the black line at 
correct height prevents the 
energizing of the control cir- 
cuit, leaving the electromagnet 
magnetized. 

The magnetic action attracts 
the can and removes it from 
the passing stream. A series of 
such stations sort cans into 
their proper loading stations. 

Hume has developed and 
patented two palletizers which 
automatically palletize the two 
highest volume codes. Five 
other manual stations handle 
other codes and _ duplicate 
codes. 

The automatic palletizers 
arrange cans in proper pat- 
tern, transfer them onto pallet, 
insert chipboard between se- 
lected layers, and change pal- 
lets. This is accomplished 
without interruption of incom- 
Ing cans. 

The operator can_ service 
several of these units. 

Proximity controls are used 
at strategic locations ahead of 
palletizers to sense overloaded 
conditions and divert cans to 
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Can-stripe marking ma- 
chines are products of John 
Albertoli and Son, 418 
Beach St., San Francisco 
11, Calif. 

6030 on Reader Service Slip. 


Proximity can line con- 
trols are products of Peco 
Corp., 111 Ortega Ave., 
Mountain View, Calif. 
6031 on Reader Service Slip. 


another point until overload 
clears. 

Results: Syruper-closer-fill- 
er lines now handle uniform 
loads, and the maximum total 
capacity can be utilized with- 
out ‘regard to fluctuations of 
items or codes. 

Electric-eye sorting system 
works with remarkable accu- 
racy. 

Supervision and production 
control workload has _ been 
gratifyingly reduced ...a 
highly important benefit dur- 
ing height of season when 
supervisors must be “every- 
where at once”. 

Stripe marking equipment 
was already available; balance 
of system was plant designed. 


Part Ill next page 


After filling, all codes are mixed 
on this common conveyor 


Cans proceed past magnetic take- 
off diverter, which pulls cans into 
syruper line 


In warehouse, mixed codes travel 
past series of sorting stations as 
shown here. If coding stripe on 
can coincides with alignment of 
sensing head, magnetic diverter 
(center) pulls can onto branch 
conveyor (foreground) for pal- 
letizing 
v 








Maximizing production of a canning line  continved 







Simple, quick-change-over system for 
different grades of syrup without preblending 


Part Ill 







Exact amount of dilution water is added at fillers to achieve 
desired cut-out grade when heavy syrup is added to con- 
stant headspace at syrupers 





THOMAS D. BIRCHALL, General Manager 
G. W. Hume Company 


KARL ROBE, Associate Editor 


PROBLEM: At G. W. Hume 
Co., Turlock, Calif., peaches 
and other fruits are canned. in 
two concentrations of syrups: 
heavy (usually around 35° 
Brix, depending on sugar con- 
tent of fruit) and light average 
around 25° Brix). The separate 
concentrations were mixed in 
blending room, and each mix- 
ture piped to fillers by sepa- 
rate pipes. 

Whenever new Brix con- 
centration was required, a 


batch of up to 500 gal was 
prepared by metering syrup 
from tank cars into mixing vat, 
then diluting with water. 

Diluted syrup was mixed for 
several minutes, then checked 
by refractometer before it was 
ready for the line. ; 

This method entails consid- 
erable labor expense as well 
as unavoidable lag time which 
can cause production stop- 
pages. 

For several years canners 


Simple portable dispensers (arrows) are attached to permanent 
pipe mounts whenever a line is on medium or light syrup 





have been experimenting with 
numerous ways of avoiding 
these separate blending and 
piping operations. Most have 
proved unreliable or too com- 
plex. 

Solution: At Hume, only one 
grade of syrup is now piped to 
all seven of their syrupers. 

On lines packing lighter- 
Brix products, a simple, highly 
accurate dispenser adds a me- 
tered amount of water to cans 
just before they are filled with 
fruit. By adjusting amount of 
water dispensed into cans, any 
required final dilution can be 
obtained. On lines packing 
heavy-grade syrup product, 
no water is added. 

Displacement rings in 20- 
valve Food Machinery syrup- 
ers provide positive fill of 
syrup to constant headspace. 
As shown on the flow diagram, 
page 29, cans are routed to 
the syrupers after filling and 
scrambling. 








303 and 2% sizes at Hume, at 
speeds to 90 cpm. Two addi- 
tional lines are equipped for 
No. 10 cans. 
Quick quality control is es- 
sential. Entire contents of 
samples taken off lines are 
reduced to thoroughly mixed 
purees in a_ kitchen-type 
blender. Then, refractometer 
reading of the puree gives the 
cut-out concentration which 
will be obtained in the cans 
a month or so later as the 
sugars in the fruit and syrup 
come into equilibrium. In this 
way, a more rapid and ac- 
curate control of cut-out con- 
centration is achieved than 
before. 

Such tests are taken hourly, 
or more frequently if needed. 
Corrections are applied to line 


Flocron liquid metering 
dispenser is product of 


Magnuson Engineers, Inc., 





K 





























Each of seven filling lines 509 Emory St., San Jose 10, — 
at Hume’s has been equipped Calif. aera 
with a permanent 1}-in.- 6032 on Reader Service Slip. oa 
diam pipe-stand to hold a Only 
dilution-water dispenser. A uper ni 
panel holding electronic con- operation if necessary, simply “ nie 
trols for the dispenser is also by changing setting of knob Swit 
located at each filler. in control panel to dispense syrup 

When production calls for more or less water. Now it 
medium or light syrup on a Flow rates are same for each changir 
line, one of the metering dis- dispenser and _ control-panel on th 
pensers is placed on the per- combination, making them in- wherea 
manent stand. A mechanical terchangeable. Hume has pre- manual 
indexer is adjusted to trigger pared tables for correlating from s' 
the dispenser as each can ap- each control knob setting with room. ] 
proaches dispensing head. If amount dispensed per cat interru 
no can is present, no water is size, and the equivalent final More 
metered. cut-out for’ each grade of method 

Operation of the dispensing syrup desired. a new 
meter is described in diagram Results: Multiple benefits method 
and caption. are realized from the Hume which 

Dispensers operate with No. single-syrup dilution method. 

MARC 
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DISPENSER 





OVERFLOW 
| TO DRAIN 


~ TO DRAIN 


Success of the Hume one-syrup dilution system depends on ac- 
curacy and reliability of metering dispenser. Here's how dispenser 
works: Water flows through glass reservoir at constant rate. As can 
passes under discharge tube, an electronic timer in panel actuates 
a deflector plate in dispensing head, which diverts the constant- 
flow stream into can for an accurately timed cycle so that an 
exact amount of liquid is dispensed each time. A mechanical in- 
dexer provides no-can-no-fill feature. 

Speeds up to 300 units per minute, depending on amount dis- 
pensed, can size and line speed. A simple knob setting in control 
panel is all that is needed to change dispensed volume from few 

drops per can up to several ounces per can. 


Having only one grade of syr- 
up to mix reduces labor re- 
quirements. 

Only one line to each syr- 
uper need now be maintained, 
vs. several before. 

Switchover time to another 
syrup concentration is nil. 
Now it is merely a matter of 
changing the setting of a knob 
on the dispenser panel, 
whereas before, a man had to 
manually set a series of valves 
from syruper back to mixing 
room. Production need not be 
interrupted. 

Moreover, the syrup dilution 
method is an integral part of 
a new Scramble-Unscramble 
method developed at Hume 
which materially increases 
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total production from existing 
syrupers and cookers. 

This method identifies each 
can as to contents, then after 
filling, feeds cans in any ran- 
dom order through any of 
seven syruper-cooker lines 
(four 2%, one 303, two 10). 
Codes are later separated by 
electric eye. 

Thus no syruper-cooker line 
is running at under-capacity 
while others are glutted. This 
system, which would be un- 
workable without the single- 
Brix syruping method, is de- 
scribed in detail on page 30. 
(This series of articles on 
maximizing production of a 
canning line will be concluded 
next issue.) 














Cold Turkeys are Hot: Gllers 


when Vitter Refrigerated (OS 
= 


Faribo Turkeys, Inc., a Division of Norbest Turkey Growers Association, Faribault, Minnesota, 


Veo ee 


a 
Partial view of Faribo engine room showing 
two 16-cylinder VMC high pressure com- 
pressors in the foreground and one each 
7%x7% and 13% x 10% vertical com- 
pressors. Other Vilter compressors are lo- 
cated on the balcony. Inset shows exterior. 


Special refrigeration know-how marks every Vilter installation. The 
Vilter equipment installed at Faribo Turkeys, Inc., is a good illustration 
of this. Here the quality and flavor of prime turkeys are preserved with 
rapid freezing to build demand and bring top market prices. 


At Faribo they operate some ten months of the year and at times 
approach a maximum processing total of 250,000 pounds of turkey per 
day—over 16,000 birds. This amount of processing requires the best in 
reliable refrigeration. And this Vilter helps provide. 


Vilter is well represented at Faribo: two 16- and one each 4- and 
8-cylinder VMC high-pressure ammonia compressors, and an 8-cylinder 
VMC and two Vilter vertical booster compressors; three 24-ton horizontal 
Pakicers; and shell and tube horizontal condensers. 


Vilter Pakicers supply the crystalform, snow-like ice used to quick- 
chill freshly eviscerated turkeys prior to their being frozen. 


Vilter refrigeration equipment does its job well—efficient, economical 
performance...low maintenance... long life. Vilter dependability 
results from careful design, quality material and prideful workmanship. 
As a final check, all Vilter compressors are thoroughly floor-tested to 
design requirements before shipment—good value for your investment 
dollar. 


For more profit and greater satisfaction, let Vilter help you with your 
food processing refrigeration needs. 


The Vilter 
Manufacturing Company 


Milwaukee 7, Wisconsin 


Air Units © Ammonia and Freon 
Compressors ® Booster Compressors 
Baudelot Coolers ® Water and 

Brine Coolers ® Blast Freezers 
Evaporative and Shell and Tube 
Condensers ®@ Pipe Coils 

Valves and Fittings © Pakice and 
Polarflake Ice machines, 





Write for helpful 
bulletins to 


asaateL-laehitola) 
air conditioning 


6033 on Reader Service Slip. 













The Vilter Manufacturing 
Company, Dept. D-613 
2217 South First Street 
Milwaukee 7, Wisconsin 


FOR J. HUNGERFORD SMITH’S SYRUPS AND FRUITS... 


gee 

These exotic Maraschino cherries will arrive ... anywhere... as fresh 
and flavorful as when they were packed in J&L open-head, five gallon 
lined-steel pails. Special double-coated linings and ring seals lock 
the goodness in.. . keeps contamination out. 


Robert E. Fleming, vice president and sales manager of J. Hungerford 
Smith Company, points to lining in J&L steel container which affords 
“inside protection” to his company’s syrups and fruits. 


Protection Must Be An Inside Job, Too! 


Protection from the inside... insuring original flavors 
and freshness . . . is just as important to the world’s larg- 
est manufacturer of soda fountain fruits and syrups, as is 
protection from external damage in transit. 


To get this vital two-way protection, the J. Hungerford 
Smith Company, Rochester, N. Y., relies on J&L lined- 
steel containers for more than 100 of their products, 
including Maraschino cherries, chocolate syrup and fla- 
vorings for ice cream. Robert E. Fleming, vice president 
and sales manager, sums up the company’s confidence in 
J&L containers: “We can guarantee arrival in perfect 


Jones & Laughlin Steel Corporation 
CONTAINER DIVISION 


condition of shipments to any part of the country by using 
J&L lined-steel containers.” No matter where the product 
is shipped . . . or how long it remains in the container... 
the special double-coated linings and ring seal closures, 
plus the strength of steel, keep the contents completely 
free of contamination. 


This reliance upon J&L lined-steel containers is shared by 
processing companies throughout the world. A J&L con- 
tainer specialist will be happy to discuss your container 
problems with you in confidence. Jones & Laughlin Steel 
Corporation, Pittsburgh 30, Pennsylvania. 


This Steelmark identifies prod- 
ucts made of steel. Place this 
mark on your products. And— 
look for it when you buy. 


3 Gateway Center, Pittsburgh 30, Pa. 


34 


For prompt, dependable delivery call one of the nine J&L Container plants nearest you. 


ATLANTA * BAYONNE ¢ CLEVELAND °¢ KANSAS CITY, KAN, * LANCASTER * NEW ORLEANS ¢ PHILADELPHIA * PORT ARTHUR * TOLEDO 


For 

more information 
on product at 
left, circle 6034 
see information 
request blank 
Opposite last page 
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counterparts... 


They’re slower than their gas-operated 


yet route drivers often finish well ahead 


of previous schedules! 


They cost twice as much as 
gas-trucks initially ... 


yet annual savings over gas make up the 
extra cost in 3 to 4 years... and then 


real savings begin! 


Will silent, economical-to-operate, dependable 


A SILENT REVOLUTION 
may be in the making on the 
streets of America’s cities and 
towns, and on the highways 
immediately surrounding the 
larger population centers. 

Reason is re-introduction of 
the once familiar electric ve- 
hicle, but in an entirely new 
form — as a short-haul pick- 
up and delivery vehicle. 

Several national dairy or- 
ganizations are making home 
deliveries in electrics which 
cost about one-third to one- 
half as much to operate as 
conventional gas-powered 
trucks, and whose _noisiest 
activity on milk routes is the 
clink of bottles which the 
driver collects. 

The truck itself makes hard- 
ly any noise in operation, and, 
of course, never sits idling at 
the curb — ordinarily a source 
of fumes, noise and high truck- 
operating costs. 


CHARLES V. NICHOLSON 
Cleveland Electric Vehicle Co. 


H. C. RIGGS 

Electric Storage Battery Co. 
NORB LEINEN 

Associate Editor 
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Electric trucks 
fake over short-route runs? 


(As example of the econom- 
ic impact of “idling,” tests on 
the route show that a home- 
delivery-route truck spends 
70-75 per cent of its time 
idling, and averages only four 
to five miles per gal. Idling 
also is one of the causes of high 
engine maintenance costs.) 


In one test, an Atlantic City 
dairy compared 3000-lb-capac- 
ity electric trucks and 2500-lb- 
capacity gas trucks. 

In a 17-day trial last April 
over seven routes on Atlantic 
City’s Absecon Island, the 
electric “fuel” (recharging) 
cost of about two cents per 
mile compared with an av- 
erage gasoline cost of 3.66 
cents per mile for standard 
four-cylinder trucks. 

Although electric “fuel” 
costs depend a good deal on 
load carried, hilliness of ter- 
rain, number of stops made 
and kilowatt-hr cost, a typical 
test run of 28 miles required 
42 kw hours, or 1.875 cents per 
mile. 

Still another test, by a dairy 
in Warren, Ohio, over routes 
ranging from 12 to 20 miles, 
showed an average per-mile 
cost of 1.5 cents for recharging. 


This compared with gas-and- 
oil costs of 12.2 cents per mile 
on the same routes. 

In the latter test, electric 
power was purchased during 
an off-peak (batteries were re- 
charged at night) for 0.8 cents 
per kw hr. This favorable 


COST TRENDS 


Model LA 3000-lb-capacity 
truck has 30-mi range at 
20-30 mph (larger batteries 
increase range to 50 miles) 


nighttime electric power rate, 
however, is not offered in 
every community. 


Maintenance records at At- 
lantic City for four-cylinder 
gas trucks on routes averaging 
30-40 miles per day show that 
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Figure |—Cost trends source information: Department of Labor figures and earlier 
published information from several other federal agencies. 


Cost trends show why electric motive power is gaining a cost ad- 

vantage over the internal combusion engine. Though not shown on 

chart, cost of batteries in the same period has increased about 20 

per cent, with corresponding increase of about 50 per cent in life 

expectancy. Price of automatic charging equipment has decreased 
markedly in same period 
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The case of the dry milk that 
tamed the tiger in a baby food 


Ate tiger in question was the heamoly- 
tic spore, a vindictive troublemaker quite 
innocuous in grownups but given to diabolic 
ways in sensitive siblings. 

A manufacturer of baby foods would have 
none of it. 

Quite rightly he insisted his baby foods 
be as baby-safe as they were tasty. Give 
us a whole dry milk, he said, with the 
heamolytics eliminated. 

A tall order, indeed, because heamolytics 
are as much a part of dairy foods as protein. 





Fortunately, Land O’Lakes creative 
chemists have a refreshing knack for cutting 
tall orders down to size. They ‘‘engineered”’ 
a completely new kind of dry milk that met 
this very special need. 

Result: These same tasty baby foods are 
now heamolytic-free, safe as mother love. 


You, too, may process a product that can 
benefit from one or more of our dry milks. 
If we haven’t the precise one you need, we 
will create it. Write us. Land O’Lakes 
Creameries, Inc., Minneapolis 13, Minn. 


d O'Lakes, Dry Milks 


“Tingineered to fit your product” 





6035 on Reader Service Slip. 








an annual maintenance labor 
bill of $490 and about $159 
worth of parts can be ex.- 
pected. This is in addition to a 
regular overhaul at five-yr 
intervals. 

Oil changes, antifreeze, etc., 
account for another $60, and 
average cost of tires is about 
$131 per yr. Annual mainte- 
nance bill, then — excluding 
any pro-rated five-yr-over- 
haul costs — amounts to about 
$830 for gas trucks, according 
to the dairy’s records. 

Compared to this, the elec- 
tric is estimated to require 
$200 worth of maintenance 
labor a year, but only $10 
worth of parts. No oil changes 
or antifreeze are needed, and, 
because of easier starts, cost 
of tires drops to about $100 
per yr. 

There is no need for major 
overhaul, since it is very dif- 
ficult to severely damage a 
battery-powered DC _ motor. 
This contention is substanti- 
ated by the early-era electric 
trucks — some, in fact “an- 





Model LA 3000-lb-capacity 
electric delivery truck by 
Cleveland Electric Vehicle 
Co., 221 Cherry Ave., Char- 
don, Ohio. 

6036 on Reader Service Slip. 


Battery by Exide Industrial 
Div., The Electric Storage Bat- 
tery Co., Rising Sun & Adams 
Ave., P. O. Box 8109, Philadel- 
phia Il, Pa. 

6037 on Reader Service Slip. 


Battery Chargers by Exide In- 
dustrial Div., The Electric Stor- 
age Battery Co. 

6038 on Reader Service Slip. 





tiques” from before World War 
I — still operating dependably 
with only conventional main- 
tenance attention. 

Total maintenance costs, 
then, for electrics are likely to 
total around $310 — at least 
$500 less annually than is ex- 
pended for gas trucks. 


These savings factors in 
many instances justify pur- 
chasing electrics rather than 
gas trucks — even though the 
former cost considerably more 
initially. 

For example, initial single- 
unit cost of ‘a four-cylinder 
gas fleet truck rated at 2500- 
lb load capacity is $3750 to 
$4000, while a comparable 
3000-lb-capacity electric, with 
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battery, would cost about $7850 
delivered, plus an additional 
$850 for a single charger de- 
signed to keep the truck op- 
erating daily over a 30-mile 
route. 

(“Fleet quantity” prices 
would lower unit costs for 
both types of truck, as well as 
for the charging units.) 

However, total annual cost 
of operating and maintaining 
the gas truck, plus deprecia- 
tion on the basis of 14 yrs of 
useful life, amounts to $2750 
— whereas annual total cost 
of operating and maintaining 
the electric, plus depreciation 
on basis of 20 yrs of useful 
life (a very modest estimate) 
is $1550. 

Thus, the difference of $1200 
— saved annually with the 
electric — can justify the ini- 
tial price differential between 
the two truck types within 
four yr. From then on, the 
annual $1200 saving becomes 
a sheer “bonus” for electric 
truck owners. 


Secondary benefits. Despite 
the electric’s relatively slow 
top speed — 20-30 mph — 
route drivers often find them- 
selves getting back to the ga- 
rage ahead of schedule. One 
reason — the vehicle is ex- 
tremely simple to drive (no 
gear shift, no clutch) and 
never stalls. 

In addition, the trucks have 
a “built-in” good will factor — 
absence of fumes and silent 
operation. END 


Are powdered flavors 
encapsulated? 


It has long been sup- 
Posed that essential oils in 
powdered flavors are com- 
posed of tiny droplets cov- 
ered by a protective film 
of water soluble gum. Dr. 
Hugo Cole of Firmenich 
Points out that “encapsula- 
tion” does not entirely ac- 
count for the protective 
action. 


See text under spray dry- 
ing photo, page 46. 


MARCH 1961 








The difference is in the CRYSTAL 
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Performance follow-through 


is important to you 


All active ingredients are chemically 
“locked” in each Diversey crystal, un- 
til it is dissolved, to insure uniform 
strength from the first solution to the 
last. This is true regardless of the 
number of weeks Diversol CX with 
ARODYNE may have been stored 
and handled in your plant. 

No mechanically mixed bactericide- 
disinfectant can guarantee this con- 
sistent uniformity. It is your assur- 
ance of more effective bactericidal, 
disinfecting and cleaning action. 

For the first time in chemical his- 
tory, Diversey research has produced 
a completely soluble crystalline so- 
dium hypochlorite with wetting action 
incorporated right in the crystal. 


*The Diversey Corporation's trade name for an active ingredient. 


DIVERSEY. 





Diversol CX with ARODYNE dis- 
solves immediately; each pure crystal 
is completely free of insolubles. Be- 
cause it goes into solution faster, 
it penetrates more quickly. It removes 
water hardness and has unusual free- 
rinsing properties. For performance 
follow-through and the uniform solu- 
tion strength so important to you, 
Diversol CX with ARODYNE is the 
complete answer. 

See the difference in your plant. 
Ask your D-Man to demonstrate 
Diversol CX with ARODYNE, or write 
for full details to THE DIVERSEY 
CORPORATION, 1820 W. Roscoe 
Street, Chicago 13, Illinois. 


6039 on Reader Service Slip. 





Patent Pending 





Purity and uniformity of product 
can be measured by microscopic 
examination of its crystalline 
structure. The unretouched photo 
(30x diameter) shows Diversol 
CX with ARODYNE, The uni- 
form length, size and shape of the 
Diversey crystal is obvious. The 
pure, translucent appearance is 
easily seen, 
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Mixing shaft 
Holding Tank of new design 
nn ie adapts Votator unit for, ,, in 


60 F° 


<— Glass-lined, Water-jacketed 
Holding Kettles Packaging Machines h 
Twin-cylinder os FP STAFF 


6-in. Votator | 4 


4000 Ib/hr. Continuous Crystallizer-2 83 F° 
Honey Pump—S— ( - 


Four-section Honey-melting Oven 





Very Fine Sagi 


Holding 


Mesh 


Strainer Tank 













Seed 110 FS 


Injection Pump —S ( » ee 











FLASH FLASH 
HEATING COOLING 
Honey Pum . 
A. P. V. Heat Exchanger 4000 lb/hr - s ( 





Clovercrest honey processing line i Na ae 


Honey is received in drums from which it is melted in ovens, then drained into hot, water- 
jacketed, holding tanks for completion of liquefaction and blending. Following blending, 
honey is pumped through a wire-mesh strainer to remove beeswax and larger foreign parti- 
cles, flash pasteurized (170F), screened again, and flash cooled to | I0F. 


Fast cooling is accomplished in two steps between which starter or seeding honey is in- 
jected into liquid honey. First cooling is accomplished in 10-in. Votator pre-cooler through 
which 33 F water is circulated to cool honey from 110 to 83 F. Final cooling is accom- 
plished in twin-cylinder 6-in. Votator continuous crystallizer through which 33 F water is 
circulated to cool honey from 83 F to below 60 F. 


After packaging, honey is stored at 57 F. Only two days of storage are necessary to com- 
plete regranulation and solidification 


A.P.V. flash pasteurizer-flash cooler is in foreground, center; Votator unit for fast pre > 
cooling at, right. Twin-cylinder, Votator continuous crystallizer in upper center of photo is 
used for mixing seeding honey with production honey, and for chilling to optimum regranu- 
lation and storing temperature. Packaging line is in background. 


Processing department of plant is set up to produce 4000 Ib of honey per hr or 24,000 Ib 
during normal work day. Production can be stepped up to 72,000 Ib per day by continuous 
around-the-clock operation 


First continuous-process honey plant of its kind produces 
new grade of creamy pure honey faster than 1 Ib/sec 


PROCESSING MARC 








tr..| Rapid cooling, thorough mixing of 
highly viscous, granular product 


SING 
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PROBLEM: When its old fa- 
cilities in downtown Winnipeg 
became too small, Manitoba 
Co-operative Honey Produc- 
ers, Ltd. decided that they not 
only needed a new plant, but 
that it would be also highly 
advantageous if their process- 
ing could be converted from a 
batch to a continuous, rapid- 
cooling operation. 

To produce an easily spread- 
able, granulated honey of uni- 
form quality, color and flavor, 
honeys must be pasteurized, 
partially cooled and regranu- 
lated* —seeded and further 
cooled to obtain infinitesimally 
fine crystals. 

Speed of cooling and regran- 
ulation are of utmost impor- 
tance in the process since size 
of crystals depends upon proc- 
essing rate i.e., the faster re- 
granulation and cooling, the 
finer the crystals. 

Previous efforts at continu- 
ous regranulation and rapid 
cooling had been unsuccessful 
because honey becomes ex- 
tremely viscous on cooling and 
difficult to handle in conven- 
tional equipment. 

Solution: Votator scraped- 
surface heat transfer equip- 
ment, with a new-design mix- 
ing shaft that increases pro- 
duction efficiency at reduced 
power input, was adapted to 
the honey process. 

In the Votator equipment, 
honey flows through an annu- 
lar space between mixing 
shaft and cooling tube. Cool 
water is circulated as heat- 
transfer medium to keep wall 
of tube cooled. 

The Votator apparatus, made 


*Almost all honey harvested in Northern 
Area of US and Canada granulates within a 
few weeks of extraction from honey comb. 
Such granulation almost always results in 
very large, coarse crystals which detract from 
taste and often make it difficult to spread. 


by Girdler Processing Equip- 
ment Division, Chemetron 
Corporation, Louisville, Ky., 
also aids in rapid regranula- 
tion. It thoroughly mixes seed- 
ing honey with liquid honey 
without introducing air bub- 
bles. Intense agitation helps 
speed crystallization. 
Automatically controlled, 
Votator crystallization units 
continuously cool and regran- 
ulate liquid honey at rate of 
4000 lb per hr. Seeding honey 
is injected between two units, 
see flow diagram. Units cool the 
pasteurized honey more than 
50 degrees in just one minute 


to its optimum seeding and 
packaging temperature. 

Results: According to F. R. 
Garland, Manitoba Co-op 
manager, new process led to 
finer crystallization and faster 
regranulation, resulting in a 
honey of improved taste and 
spreadability. 

New process increased pro- 
duction capacity as well as 
speed. It reduced cold-storage 
time more than 60 per cent. 
Storage time now is less than 
two days, whereas previous 
batch cooling methods required 
up to five days. 

6040 on Reader Service Slip. 


“Creamed” honey spreads easily yet unlike liquid honey will 
not drip. Although crystalline in structure, granules are micro- 
scopic in size, and the honey has a creamy smooth texture. 


New grade of “CloverCrest” creamy pure honey is produced at 
new plant of Manitoba Co-operative Honey Producers Ltd., 625 
Roseberry St., Winnepeg 21, Manitoba, Canada. 


Honies are carefully blended to assure uniformity: range from 
white, mild-flavoured table honey — alfalfa and clover — to 
strong-flavoured buckwheat honey. 


Honeys are also blended to specifications for bakeries and 
other food processors. For industrial users and for export, they 
are packed in 70-lb drums. Circle 6041 on Reader Service Slip. 
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cars 


mechanical shovels 


FP STAFF 






















to scalping screen below. 


Box Car Dryer After Unloading 


from box cars 


Simultaneously unload and wash 
quickly with water, then dry grain and 


® Lower overall cost than unloading with 


Hydraulic grain unloading and washing system 


Water under 50 psi pressure and at maximum rate of 
600 gpm is directed into box cars; will float grain 
from car over grating where large-size foreign bodies 
are retained. Grain passes between grating and flows 


From scalping screen, grain and water are pumped 
to washer screens. Here, jets of water from high- 
pressure nozzles loosen dirt, dust, "red eye" and ro- 


Cost 
Based on 


Present system 
(mechanical) 











Proposed system 
(hydraulic) 










walking on grain 
TOTAL SAVINGS . 








dent excretion. Cleaned grain flows to dryer-cooler 
and hence to process or storage. 


Foreign matter and water drain through washer screen 
and flow to clean-up screen. Solids are removed and 
channeled to feed material. Water flows to collection 
tank for reuse. Fresh-water makeup is equivalent to 
water evaporated in drying systems, and is automat- 
ically added at collection tank 
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TO SEWER 


Labor cost for unloading ........ 
Labor cost for cleaning ........ 23,870 
Annual maintenance cost ........ 


‘2 FS OO 6-6 Oo S'S Oo 


$ODEBEHH THC HOES 


Net saving in operating cost .. 
Cost of grain breakage caused by 
mechanical shovels and operators 


Se ee 120,780 


Comparison 
72 box cars/day 


Dollars/year 
71,280 


CR eSHEC HBO CO U4 6 


2,000 
Total ...... 63,370 
58,780 


62,000 


2 Cee Wee Sa oS 






A NEW SYSTEM, that simul- 
taneously cleans as it unloads 
grain from box cars, has been 
tested out on an_industrial- 
laboratory scale. 

In this system, grain is 
washed out of cars with water, 
the water then being used as 
a carrier for transporting the 
grain over cleaning screens. 
High-pressure jets over wash- 
ing screens complete the clean- 
ing action, see flow diagram 
at left. 

System produces a cleaner 
grain and cleaner box cars, 
yet provides sufficient savings 
in overall operations to make 
system pay for itself in less 
than a year. 

Hydraulic Grain Unloading 
and Washing System was de- 
veloped by Davenport Machine 
and Foundry Co., 1628 West 
Fourth St., Davenport, Iowa. 

Operation of hydraulic sys- 
tem is very fast — one box 
car of 1800 bushels can be un- 
loaded in 10 to 15 minutes. 
Since contact time of grain 
with water is so short, water 
does not soak into kernels. 

Surface moisture is removed 
in a rotary flash dryer from 
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Laboratory in which operation of hydraulic system can be demon- 
strated and performability evaluated 


which clean, dry grain is dis- 
charged to existing distribu- 
tion system. 


Dust control is exercised 
throughout the system. 

When car doors are opened 
at beginning of unloading 
cycle, a considerable amount 
of grain discharges by gravity. 
To prevent dust during this 
part of operation, and to float 
grain to first screen, high- 
pressure sprays are located in 
unloading area. 

When gravity flow stops, a 
hydraulic unloading nozzle is 
turned on and directed down- 
ward to approximate floor 
level of car so that water 
stream penetrates under mass 
of grain. Upper layers cascade 
downward into water and 
kernels are floated out of car 
in a steady stream. 

As unloading progresses, 
nozzle can be moved into car 
and water stream directed to 
all areas. Volume of water, 
which is controlled by opera- 
tor, can be as high as 600 gpm. 

To facilitate complete drain- 
age of cars, track at unloading 
station is tilted toward un- 
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loading side. 

After a box car is unloaded, 
air at 300 F is blown into in- 
terior while subsequent car 
is unloaded. Operation re- 
quires about five minutes and 
leaves car in a dry, “sterile” 
condition. 

Rotary jet air dryer and 
cooler, which removes surface 
moisture, also produces a 
scouring action on grain. Ac- 
tion contributes to removal of 
“red eye” which may be re- 
covered from exit air by pull- 
ing exhaust through a cyclone. 

Dryer-cooler is of new de- 
sign (patent pending). It has 
stationary, perforated tubes 
through which high-velocity 
air jets discharge into cascad- 
ing grain. Cascading action of 
grain is caused by lifting 
blades in machine. 

Anticipated savings with 
this system are about $120,000 
per year for a plant that un- 
loads 72 box cars in 24 hours 
with manually operated power 
shovels. Such an _ installation 
will thus pay for itself in less 
than a year. 

6042 on Reader Service Slip. 





batches 


3. for excellence of design and manufacture—provid- 
ing long, trouble-free service; minimum maintenance 


Used for: 


Flavored beverages; salt; spices; puddings; cereals; animal feeds; 
mC] ce meat products and sauces; 
products; gelatin; tomato products; doughnut flours, etc 


milk powder; dextrine 





DAY RO-BALL SIFTERS 


with super-active ball cleaners, 
lead the field for fast, thorough 
sifting of wet or dry ingredients. 
Models for 2, 3, 4, or 5 separa- 
tions. Often combined with DAY 
regulating feed hoppers and mate- 
rial conveying equipment. 





DAY also builds a wide range 


and airmatic materials conveying systems; homogenizers; hoppers and 
scales; 3-roll dispersion mills; water coolers, etc. When you select DAY, 
you choose equipment preferred and proved in thousands of the nation’s 


leading food processing plants. 


direct, for detailed information on your equipment requirements. 


Teh. 


Division of The Cleveland Automatic Machine Co. 
Quality Mixing, Blending, Milling and Sifting Machines since 1887 
4940 Beech Street, Cincinnati 12, Ohio 
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why leading food processors 


Bi. select Poayy cauipment 


1. for top operating efficiency; highest quality of product, 
lowest production costs 


2. for sanitary construction and ease of clean-up between 









































DAY RIBBON BLENDERS 
and MIXERS 


give fast, efficient blending and mixing 
of heavy-bodied powders, pastes, sem! 
pastes,. granular or liquid materials. Avail 
able in a wide range of tank and agitator 
designs. Capacities from 7.5 to 3850 
gallons. 


cake mixes; chocolate and cocoa 





Used for: 
Flours; sugar; salt; dry lina; candy; prepared 
milk; cocoa; corn prod- mixes; chewing gum; 
ucts; starch products; powdered eggs; soup 
seasoning; cottonseed & products; animal feeds; 
soybean meal; semo- tobacco, etc. 


DAY DOUBLE-ARM MIXERS 


are made in various capacities and 
models to meet every requirement for 
light, medium and heavy-duty kneading 
and. mixing. They give fast, thorough 


dispersions and are the cho 
ing food processors 


Used for: 
Confectionery prod 
ucts; mixed meats 
chocolate; cake mixes 


of other equipment, such as mechanical 


Call in a DAY field engineer, or write 


H. DAY < 
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HICKORY-SMOKED YEAST... 


Soup sippers are a fussy sort; they want both the rich green pea taste and an 
exciting blend of seasoning. Lipton finds that hickory-smoked BAKoN YEAST 
helps provide a zestful bacon-like flavor and nutrition as well. 

Food technologists appreciate the fact that BaKon is a Dried Torula Yeast, 
salt-free, and a carrier of 50% protein, the entire vitamin B complex, and the 
amino acids. Genuinely smoked Bakon is stable, uniform and contains no 
starch, sugar, or meat. 

Discover for yourself why so many important food firms now incorporate 
hickory-smoked Bakon YEAsT into their products for extra flavor and sales- 
appeal. BAKON is now used to flavor baby foods, nibbling foods, stews and 
vegetables, baked goods, sea foods, cheeses, spice mixes, and seasoning blends. 


Lake States 


Manufactured and distributed for Bakon Yeast,Inc. by 


Send for your Lake States Yeast and Chemical Division 
complimentary 
test sample of 


BAKON YEAST 





of St. Regis Paper Company * Rhinelander, Wisconsin 
Sales Office: 420 Lexington Ave., New York 17, N.Y. 
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DIET BOOM spurs 


processor concern about calories, 


fats, nutrition 


THOSE 900 CALORIE prod- 
ucts that have turned up in 
droves on the market lately 
are causing a closer look at 
the diet market, the business 
of purveying low-calorie foods 
and diet supplements to 
weight-conscious people. 

Evaluating the market’s size 
is tricky. If it’s envisioned to 
be as large as the number of 
overweight people, it turns 
out to be a mirage. Only about 
a third of the overweights are 
actually dieting. 

But on the other hand, if the 
market looks no larger than 
the dieting group, suggesting 
a small potential, it turns out 
to be an iceberg: there’s more 
to it than meets the eye. Many 
people aren’t dieting in the 
strict sense of the word, but 
they’re becoming more diet- 
conscious. They’re becoming 
aware of the dangers of over- 
weight and are consequently 
interested in foods that are 
low in calories, cholesterol, 
fats, etc., whether’ they’re 
labeled dietary or not. 


Who makes up the “diet- 
conscious” market? In a sense, 
everybody who reads and 
thinks does, or will before long 
at the present rate of diet pub- 
licity. Actually, “diet-con- 
scious” may well characterize 
the whole mood of the food 
market in the 60s, determining 
product favor and disfavor to 
many millions of shoppers — 
depending on the educational 
forces brought to bear on 
them. 

The very size of the over- 
weight group itself gives some 
idea of the size of the diet 
market potential. The Nutri- 
tion Foundation says more 
than 50% of all adults Ameri- 
cans are about 15 pounds 
overweight. The American 
Heart Assn. says all people 
over 45 should pay close at- 
tention to their weight because 
after 45 the No. 1 killer is 
heart disease, a major by- 
product of overweight. 


But there’s a big difference 
between dieting need and 
practice. USDA’s Market De. 
velopment Research Division 
recently studied a_ limited 
cross-section of families and 
concluded the following: 

About 43% of all adult fe- 
males are overweight and 
almost as many, 41%, are con- 
cerned about their weight. But 
only 16% are actually dieting 
For men the figures are 26% 
overweight, 21% concerned 
about overweight, and 1% 
dieting. 

A breakdown by age, family 
income and homemakers’ for- 
mal education showed that 
people in the 35-50 age group 
are the most active dieters, 
While diet need is greatest for 





Diet-conscious may become 
the outstanding characteristic 
of the food market in the 60's. 
An excellent survey of the 
trends in this field appears in 
the current issue of FOOD 
BUSINESS Magazine, our com- 
panion publication—the mag- 
azine of applied marketing. It 
was researched and written by 
John S. Lynch, Associate Edi- 
tor of FOOD BUSINESS. The 
condensation below was made 
especially for FOOD PROC. 
ESSING readers, those who 
are concerned with the tech- 
nical problems of product de- 
velopment, processing, and 
production. 


ere ENERO AIRES SSIS LE 


people over 50 and smallest 
from 18-35, dieting practice in 
these two groups is about the 
same. 


Increased public awareness 
of the importance of weight 
control has resulted partly 
from insurance company [tt 
ports about mortality rates 
of overweight people, partl 
from the trim figure vogue 
that advertisers promote eithe 
directly or indirectly, depend- 
ing on their product. In any 
event, a diet awareness trend 
has definitely set in. 
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Chief beneficiaries of this 
diet trend have been, and 
probably will be, dietetic 
foods: foods processed for low 
content of calories, sodium, 
salt, sugar, saturated fats, or 
whatever. Retail dollar volume 
in this industry has jumped 
from something like $25 mil- 
lion in 1953 to somewhere be- 
tween $150 million and $250 
million at present. 


Some 200 companies are 
now processing for this mar- 
ket. The lion’s share of the 
dietetic foods are foods proc- 
essed with synthetic sweet- 
eners to achieve a _ lower 
calorie content. This includes 
canned fruit, soft drinks, gela- 
tin desserts, preserves, salad 
dressings, canned vegetables, 
bakery goods, ice cream, and 
confections. 

The 900 calories products 
are, of course, the hot item in 
this market right now and the 
immediate stimulant to diet 
interest. While Swedish Milk 
Diet and a number of similar 
reducing aides of its type have 
been on the market for many 
years now, something special 
seems to have happened. about 
18 months ago when Mead 
Johnson & Co. put its Metre- 
cal diet supplement on the 
market and announced it with 
great dignity to the medical 
profession and drug trade. 

It rang some kind of bell: 
within 9 months Mead John- 
son found itself going into 
consumer advertising with an 
educational campaign on the 
product, emphasizing as it still 
does that dieting should be 
undertaken only under the 
care of a physician. 


Mead Johnson’s corporate 
face hasn’t lost any of its med- 
ical profession dignity for the 
success, but it does show a 
faint smile: company sales 
rocketed from $48 million for 
the year ended Sept. 30, 1959 
(before Metrecal came out) to 
$84 million for the following 
year, with Metrecal. The par- 
allel profits went from $4 mil- 
lion to $10.5 million. Metrecal, 
marketed by Mead Johnson’s 
Edward Dalton Co. division, is 
how estimated to hold 40% of 
the 900 calorie market — much 
of it in supermarket distribu- 
tion, 

The other 60% is now di- 
vided among no less than 100 
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MODEL SAR 


UNIVERSAL 
CORN CUTTER 
WITH 
AUTOMATIC 
SIZE 
DETECTION 









MC 


FOOD MACHINERY 
Peels 
CORPORATION ® 


NEW FMC CORN CUTTER 


FOR GREATEST YIELD 


[AT 120-150 EARS A MINUTE] 


AT LOWEST COST 


[SAVE 30% ON LABOR ALONE] 


The FMC Model 3AR Universal Corn Cutter is without 
comparison in operating efficiency, high production 
and yield, low operating cost. It is the 
only cutter designed to handle both whole 
kernel and cream-style packs. 

Featuring A. S. D. — ‘‘Automatic Size 
Detection,’’ the new Model 3AR utilizes feed roll 
gauging to pre-open knives which cut mixed ears of 
random-harvested corn to any desired depth, re- 
gardless of length, size or taper. No pre-grading or 
sorting of ears is required. 

This is the cutter that meticulously cuts every 
kernel of corn from the cob in a continuous, auto- 
matic, high-speed, no-waste operation — while fully 
protecting quality every inch of the way. Other exclu- 
sive features include double rotary heads, precision- 
balanced knives, in-motion adjustment and quick- 
release lever, to name a few. Get full details on the 
remarkable 3AR Cutter and other FMC ‘Stalk to 
Storage’”’ specialized corn equipment. 





New FMC Corn Cutter Bulletin No. 604W now 
available on request. Write for your copy today. 





Putting ldeas to Work 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 


WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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76 NINTH AVENUE 


Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, III., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa., San Francisco, Cal., St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Plants: Clifton, N. J. and Buenos Aires, Argentina. 








NOW... in easy-to-use 


DILUTED form 


MUSHROOM 
FLAVOR No. 33890 


This represents an important addition to our new line 
of MUSHROOM FLAVORING SPECIALTIES to strengthen and 
enrich the flavor character of such products as SOUPS, 
BARBECUE SAUCES, CHEESE DIPS, SPAGHETTI, MEAT PREP- 
ARATIONS, GRAVIES, CONDIMENTS and other food 


delicacies. Also available: 


FRITZBRO*: MUSHROOM 
CONCENTRATE mace from selected 


grades of imported mushrooms in our own plant. This 
provides many times the flavor strength of domestic 
mushrooms, has greater stability, mixes readily in 
aqueous solutions, and is entirely free of bacteria, 
molds and fungi. For the same high quality effect in 


instant powder form, we offer 
AROMALOK' MUSHROOM 


Write for samples of any one or all three of these ex- 


ms cellent flavors and observe how these 100% natural 

—— Ute oe 

fortifiers will IMPROVE and ACCENTUATE the Ray LZ 
‘ 4, 


J A 
“A... flavor of your food product. ai li Al it a ce 


FRITZSCHE BROTHERS, Inc. 


& FIRST NAME IN FLAVORS SINCE 1871 


NEW YORK 11, N.Y. 
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(some estimate as many as 
200) competitors who have 
rushed to market within the 
last year, most of them in the 
last 6 months. The list is long 
and studded with names both 
big and small. 


Reasons for the rush ar 
clear enough: easy production 
and high profits. Ingredients 
are mainly powdered skim 
milk, a milk protein or soy- 
bean flour, minerals, vitamins, 
and, commonly now, flavoring. 
Production can be _ handled 
with existing machinery and 
personnel. 

The mercurial nature of the 
business, and of the market, 
discourages speculation about 
its future. The industry-wide 
hunch is that the fad phase of 
the current diet interest will 
spend itself in a year, 2 at 
most, and that a steadier mar- 
ket than the present one will 
survive. The guess, too, is that 
it will be dominated by (1) 
companies with an edge on 
ingredient costs, as ingredient 


houses and dairies have, and | 


(2) products that build the 
kind of reputation image that 
Metrecal seems to be building. 

Whatever effect this has on 
diet supplement sales, it’s only 
adding to the “get slim and 
stay slim” promotion. 

“Fattening” image product 
marketers are mournfully 
aware of all this and know 
its effects. 

But wheat product mar- 
keters, for one group, have 
started a promotional rebuttal 
focusing on the ever-present 
other side of the coin: nutr- 
tion. The American Institute 
of Baking, Bakers of America 
Program, and the Wheat Flour 
Institute are off and away this 
year promoting, in an espe- 
cially big way, the 20th an- 


niversary of the industry’ | 
bread enrichment program § 
The theme is “enrichment, the | 


quiet miracle.” 


This nutrition promotion cal 
look forward to an assisting 
echo from the medical pr- 
fession’s own booming voice, 
the American Medical Asst. 
AMA has cast dark glances at 
the current diet binge, as tt 
does with all diet binges. Dr. 
Philip White, secretary of the 
AMA’s Council on Food ané 
Nutrition, has allowed that the 
new diet supplements do have 
“a place” for people with 
weight problems. 
The gist of his apprehension 
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is that people won’t keep it in 
that place, that they might go 
overboard on dieting and short 
themselves on nutrition, thus 
creating new health problems 
replacing — or in addition to 
— overweight. 

In the consumer’s mind, the 
concern about the food he eats 
is almost certainly building up 
to something. But between the 
morass or esoteric jargon 
about cholesterol, hydrogena- 
tion, polyunsaturated fats, 
food additives, and whatnot, 
and the barrage of warnings 
about nutrition and balanced 
diets, the call to action about 
eating must seem somewhat 
clearer than the direction to 
charge off in. END 


Reviews advances 
in food enzymes 


A book titled “Food En- 
zymes” reviews the basic 
principles of enzyme applica- 
tion to food processing. 

Each -of the eleven chapters 
is a review of subject material 
presented at the recent Sym- 
posium on Foods at Oregon 
State College by an assortment 
of authors, and edited by Dr. 
Harold W. Schultz. 144 pages. 

Includes papers presented by 
participants who were selected 
to give either the basic or 
applied aspects of enzymes in 
foods. 

The subject areas include 
metabolism of carbohydrates, 
enzymes. affecting proteins, 
fatty acids, and browning of 
fruits. 

Published by the AVI Pub- 
lishing Co., P.O. Box 388, 
Westport, Conn. Domestic 
price is $6.75 per copy. 


No idle rumination 


Breeding dairy cows with 
bigger appetites may be one 
way of cutting feed costs, sug- 
gests W. S. Griffith of Vir- 
ginia Polytechnic Institute. If 
two cows weigh the same and 
produce the same amount of 
milk, the cow that eats the 
most forage produces her milk 
at a lower feed cost than the 
other. 

While there is little differ- 
ence in ability of cows to di- 
gest forage, the problem is one 
of appetite. Some cows have 
big ones, while others don’t. 


The trick is to breed the ones 
that do. 


MARCH 1961 


Make your 
juice product 
a nutritional standout 


DU Tah MAHI) Hee 


There’s nothing like a strong nutritional story to 
give your new or improved juice products that all- 
important competitive edge. And there’s nothing 
like standardization of Vitamin C content with 
Merck Ascorbic Acid to provide the basis for pro- 
motable nutritional claims. 


Merck is in an excellent position to help you profit 
from Vitamin C fortification. We are one of the 


world’s largest producers of Ascorbic Acid and 
deal with food processing problems daily. Our 
facilities and experience are at your command. 
Just call in your Merck Representative or write 
directly to Rahway. 


M 
4: Bm MERCK CHEMICAL DIVISION 


MERCK 
Wop MERCK & CO., INC. - RAHWAY, NEW JERSEY 
K 
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WHEN Firmenich, Inc., turned to spray drying as a method of pro- 
ducing imitation powdered flavors, it also turned to gum arabic as a 
key ingredient in the spray drying process. 

To produce any one of its hundreds of powdered flavors, Firmenich 
mixes its liquid flavors, water and gum arabic into an emulsion. This 
emulsion is then pumped under pressure into a hot atmosphere in the 
spray dryer. 

In two to four seconds the water is evaporated and the powdered 
Havor remains. 

The function of gum arabic in this product is to prevent loss of flavor. 
It does this by “encapsulating” the flavor particles and “locking” them 
in so that flavor strength is not weakened by evaporation and oxida- 
tion. According to H. M. Cole, Technical Director of the Flavor Divi- 
sion of Firmenich, this “encapsulation” does not entirely function, as 
is commonly supposed, in the same way that the skin of an orange 
serves as an impermeable barrier to the interior of the orange. 

This flavor protection mechanism is also a process of adsorption. Ad- 
sorption is a molecular attraction effect whereby molecules of the 
liquid are attracted to molecules of the gum arabic and held by ex- 
tremely powerful forces. 


Thus, the porous gum arabic particles selectively adsorb and hold the 
volatile liquid flavors, protecting them from exposure. 
Gum arabic has many advantages which make it ideal in spray drying 
applications. To begin with, it is a natural product which has been 
carefully evaluated and approved for use under the U.S. Food Law. 
Another advantage is that it is completely odorless and tasteless. It 
in no way affects the taste or aroma of the final powdered flavor, and 
it also gives a good, uniform particle size in the finished flavor. 
In addition, when gum arabic is used in the process, no special con- 
ditioning of the air is needed as the powder is cooled and conveyed 
out of the spray dryer. With other substances, it is necessary to re- 
move moisture from the air during this conveying stage. 
The use of gum arabic also permits spray drying at higher tempera- 
tures than are possible when substitutes are used. 

Further information on powdered flavors is available from Fir- 
menich, Inc., 250 W. 18th St., New York 11, N.Y. 
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Gum Arabic 


How supply is tailored to meet 
Firmenich’s quality requirements 


FP STAFF 


WHEN Firmenich, Inc. set up 
its powdered flavor operations 
(see caption to photo at left), 
it consulted with the Meer 
Corporation, a supplier of gum 
arabic, to determine what 
grade and variety of arabic 
would best meet its needs in 
the manufacture of powdered 
flavors. 

Meer processes the raw 
gum, which is an exudate of 
the African acacia tree. To 
accelerate exudation, the bark 
of the tree is cut and the 
exudate allowed to dry, form- 
ing tears of raw gum arabic, 
which inherently retains small 
amounts of bark. 

Gum arabic is available in 
six different forms — four 
powders and two crystals as 
is identified in box below. 

Powdered gum arabic is 
normally the easiest of the 
forms to use. However, if the 
end product must be filtered, 
the granular form is prefer- 
able since it will be clearer in 












food applications. 







foams. 







grade coarse particle size. 










glue and pastes. 


York 36, N.Y. 





Forms of Gum Arabic 
Gun arabic is available in six forms from Meer Corporation. 
Two are crystals and four are powdered: 


Crystal gum arabic type $1060 is the gum used by 
Firmenich, Inc., in their spray drying process. In addition it 
is used for coating or glazing of food and candy products. 


Crystal Gum arabic type C4010 is used for various 


Powdered gum arabic type NB4 Superselect is used 
as an emulsifier in flavors and beverages. Also to stabilize 


Powdered gum arabic type G-150 is used in pharma- 
ceutical tablets, granulations and adhesives. 


Powdered gum arabic type A-100 is a commercial 
Powdered gum arabic, technical is used in industrial 


Additional information about these forms of gum may be 
obtained from the Meer Corporation, 318 West 46th St., New 
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solution if the small amount of 
adhering bark is removed by 
filtration. 

After considering Firmen- 
ich’s processing methods, Meer 
recommended a_ high-grade 
crystal gum arabic developed 
especially for the pharmaceu- 
tical industry. It has_ several 
special advantages for Fir- 
menich. 

Being crystal in form, it 
creates no dust problem. In 
addition, the crystals do not 
lump when put in solution 
as a powder might tend to do. 

Also, insolubles such as 
wood and bark may be easily 
removed in the course of Fir- 
menich’s processing since they 
are larger than they would 
be in a finely powdered arabic, 

These physical advantages 
were not the only factor 
Firmenich considered in using 
this particular crystal form of 
gum arabic. It was also im- 
portant that the arabic be ab- 
solutely consistent day after 
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day, year after year. 

This is necessary because if 
Firmenich receives a gum 
which tends to be stringy or 
tacky, it could easily disrupt 
the manufacturing equipment, 
since it would be difficult to 
pump it out into the spray 
drying chamber. 

Even more important, it is 
absolutely essential to Fir- 
menich that the arabic be 
identical in color, because any 
variation will be apparent in 


ade. 


PRODUCTION of uniformly con- 
sistent gum arabic day after day, 
year after year is accomplished 
through application of Meer’s qual- 
ity control system, which begins 
in Africa and ends only when ara- 
bic is shipped from their plant in 
North Bergen, New Jersey. 


The first step in Meer quality con- 
trol is at the collection depots in 
Africa, where a Meer inspector 
checks each lot of raw gum be- 
fore it is shipped. 


Another Meer representative in- 
spects its condition when it arrives 
at pierside in this country to in- 
sure that, among other things, it 
has not absorbed any odors or 
tastes from other cargoes in the 


hold. 


If it passes both tests, it is shipped 
to the Meer plant where the offi- 
cial sample is taken. From that 
point on, every step in testing and 
processing is recorded on a chemi- 
cal control form as the new ship- 
ment is checked and _ rechecked 
against a Meer laboratory standard. 


These Meer laboratory standards 
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INGREDIENTS 


the final powdered flavor. 

While color will not affect 
actual flavor, Firmenich cus- 
tomers will not accept flavors 
with a color variance which 
may exceed their own quality 
control limits. 

Meer meets these require- 
ments through a quality con- 
trol program, based upon 
established laboratory stand- 
ards, which assure consistently 
uniform gum arabic from ship- 
ment to shipment. END 





are even higher than those called 
for by the government which in- 
cludes the United States Pharma- 
coepia or the National Formulary. 
In addition to the required tests 
for solubility, total ash content 
and acid-insoluble ash, Meer runs 
its own tests and has set its own 
standards for mesh size, clarity in 
solution, color and texture. Color 
and texture are being checked in 
the above photo. 

To meet these standards, the Meer 
Corporation uses a battery of mod- 
em analytical and__ processing 
equipment, under a rigid control 
system. Only when a shipment has 
passed every required test is it 
accepted for processing into the 
gum arabic which will eventually 
make its way into the manufacture 
of powdered flavors. 

The quality control system which 
assures such absolute consistency 
is used by Meer not only in proc- 
essing gum arabic and its other 
water soluble gums, but also in its 
full line of botanicals — more than 
1000 in all. 














einen the BIG 


RRS - 
(| adifference 


BONGARDS’ POWDERED WHEY AND BON-O-LAC (Baker’s Blend). . . is made 

only from the whey from our own natural cheese in our own plant. Immediately after the 
whey is separated from the curd, it is pumped through stainless steel pipes to the 
most modern whey processing equipment in the country where it is condensed and 
powdered by an exclusive spray process, then sealed fresh in special bags. This 
FRESHNESS eliminates off odors and non-whey flavors that are encouraged by the 
normal delays of holding and hauling. 


BONGARDS’ POWDERED WHEY can help you offer better products at lower cost — 
whether you produce BAKERY GOODS, CANDIES, ICE CREAM, SHERBETS, PREPARED MIXES, 
SAUSAGES, MEAT PRODUCTS, CREAMED FOODS ... or hundreds of other products 
where a better, lower cost dairy ingredient will support and accent the natural 
desired flavor of your product. 

You'll appreciate the instant moisture absorption and perfect dispersion in your 
ingredient blending — the particle size can be varied to suit your needs. Being non- 
hygroscopic, Bongards’ Powdered Whey will never cake or harden. 


dv Send for 
working samples 


d Bakers ask for 
BON-0-LAC blend 


BONGARDS’ CREAMERIES 
Dept. P * BONGARDS, MINNESOTA 
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A symbol for quality... 
DIAMOND CRYSTAL FLAKE-TYPE SALTS 


helps prevent “off flavoring’? and protects and 
enhances the quality of your product. A less pure 
salt could form unappetizing scums and discolora- 
tions on vegetables, or stimulate oxidative rancidity 
in foods containing fats and oils. All these factors 
give Diamond Crystal Flake-type Salts a measur- 
able margin of superiority over ordinary granular 
type salts. 


e@ Uniformly 99.95% Pure 
e@ Uniform in the size and grain you need—EVERY TIME 


That’s Diamond Crystal Flake-type Salts made 
by the exclusive Alberger process. Flake-like crystals 
of extremely high purity and precision screening pro- 
i" vide a wide range of sizes to meet all requirements. 


H Diamond Crystal Flake-type Salts permit ‘“‘maxi- 








mum salting’’ for best flavor development without 
the bitterness that is imparted by ordinary salt 
containing appreciable amounts of calcium, mag- 
nesium and metallic impurities. Diamond Crystal’s 









Diamond Crystal’s staff of trained food spe- 
cialists will assist you in selecting the proper 
flake-type salt for your product. Learn exactly how 
these features can benefit you. Call or write the 


high purity combats the danger of costly spoilage, nearest Diamond Crystal sales office. 









ae Diamond Crystal Salt Company 


ST. CLAIR, MICHIGAN 





PLANTS: AKRON, OHIO; JEFFERSON ISLAND, LA.; ST. CLAIR, MICH. 
SALES OFFICES: AKRON * ATLANTA * BOSTON * CHARLOTTE * CHICAGO 
DETROIT * LOUISVILLE © MINNEAPOLIS ¢« NEW ORLEANS * NEW YORK 
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Introduces high purity 
spray dried gum arabic 


A high-purity, spray-dried 
gum arabic has been intro. 
duced which is almost com. 
pletely free of any foreign 
matter. Known as Arabasan, 
the gum exceeds U.S.P. stand. 
ards on all counts. 

Now offered in commercial 
quantities, this snow-white 
powder is virtually colorless 
in solution. It is almost com- 
pletely free from sediment and 
impurities common to even the 
best grades of gum arabic in 
use today. In most instances, 
no further refining is required, 

Practically all bacteria and 
insolubles have been removed, 
Because of its low moisture 
content (less than one-half 
that of present commercial 
gums), Arabasan provides 
more usable product per 
pound. 

Analytical data and a free 
sample of the gum may be ob- 
tained from Tetroid Co., Inc, 
1 Utica St., Hamilton, N. Y. 
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Emulsifier properties 
and applications 


A 16 page catalog presents 
the physical and _ chemical 
properties of a variety of sur- 
factants and emulsifiers. These 
include mono-diglycerides and 
polyoxyethylene sorbitans 
which have been approved by 
FDA. 

Surfactants are used in foods 
to accomplish physical changes 
such as thickening, thinning, 
stabilizing, foaming and de- 
foaming. A table lists 24 sur- 
factants with a brief descrip- 
tion and suggested applications 
of each. 

Possible applications con- 
sidered in the catalog include 
bakery, confectionery, ¢0l- 
venience foods, dairy products 
and miscellaneous other foods. 
Dry mixes, dehydrated p0- 
tatoes, peanut butter, frozen 
eggs and sandwich spreads 
are typical examples of spe 
cialty applications. 

The “Food Surfactant Cata- 
log” is available on request 
from Process Chemicals Com- 
pany. 
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Now! Gels 
without sugar for 
dietetic foods 


Sauces — fruit jells — aspics — 
relishes — desserts — low-calorie jams 


Here’s a new field — with new profits — for you! 
With EXCHANGE LOW METHOXYL PECTIN, you can 
now make a full line of gelled foods of any degree 
of sweetness —even sugar free and low in calories 
for diabetics and dedicated weight-watchers! 


L.M. Pectin is the only pectin that forms a true 
gel without sugar. The gels keep their shape and 
firmness at room temperature — yet are tender, 
elastic, sparklingly brilliant and perfect for flavor. 
GET FULL INFORMATION on this exclusive develop- 
ment of Sunkist citrus research — including 
technical data and formulas. Call your Sunkist 
man or mail the coupon today. 


a ee 


Sunkist Growers 


Products Sales Dept., 720 E. Sunkist St., Ontario, Calif. 
Gentlemen: Please send data on use of Exchange 
Low Methoxy] Pectin in ( ) low-calorie jams 

( ) aspies (_ ) fruit jells (  ) relishes 

( ) desserts ( ) sauces (_) other. 





NAME aioe set 


ADDRESS — os es Sacnniensaeinennets acne aioe 





CITY —... ea _ —- oinuianaie 





STATE 
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Florasynth being one of the first companies to manufacture powdered flavoring 



















ENTRAPPED POWDERED 
FLAVORS 


Apple, Imitation Lemon-Lime (Natural) 
Apricot, Imitation Lemon-Lime, Imitation 
Banana (either Green or Lime (Natural) 

Ripe Type available), Lime, Imitation 


Imitation Loganberry, Imitation 
Blackberry, Imitation Maple, Imitation 
Boysenberry, Imitation Mint (Natural) 
Butter Sweet, Imitation Orange (Natural) 
Butterscotch, Imitation Orange, Imitation 
Caramel, Imitation Peach, Imitation 


Cherry-Almond, Imitation Peppermint (Natural) 
Cherry Tame, Imitation Pineapple, Imitation 
Cherry Wild, Imitation Punch, Imitation 
Cherry Black, Imitation Raspberry, Imitation 


Cola Type Root Beer 

Cocoanut, Imitation Rum, Imitation 

Currant, Imitation Rum and Brandy, 

Grape, Imitation Imitation 

Grape (Concord), Spearmint (Natural) 
Imitation Strawberry, Imitation 

Grapefruit Tutti Frutti, Imitation 

Lemon (Natural) Walnut (Black), 

Lemon, Imitation Imitation 


Other Entrapped Flavors developed on request 


Suggested uses per 100 pounds: Gelatin Dessert, 2 to 
3 oz.; Cake Mixes, 1 to 2 oz.; Puddings, 2 to 3 oz.; 
Powdered Drinks (without sugar), 12 to 16 oz. (1 oz. 
makes 2 qts. finished beverage). 


EXECUTIVE OFFICES: 900 VAN NEST AVE., 


(BOX 12) 


| 


materials, we list below descriptive details of what we feel to be the finest type of 
New Entrapped Powdered Flavors. Features of these New Entrapped Powders are: 
(1) High flavor concentration. (2) Instantly dispersible. (3) Non-hygroscopic. 
(4) Extremely economical, (5) Longer shelf life over liquid flavoring materials. 


ENTRAPPED POWDERED 
CLOUDINOL 


Available for the first time to the Beverage Industry, a 
Dry Cloud. Does not contain any brominated oils. Two 
pounds when dissolved in water to one gallon will 
produce one gallon of Standard Cloud Solution of which 
one ounce per gallon of Syrup will produce an excellent 
suspension in the finished product. % oz. will sufficiently 
cloud 1 gallon of finished beverage. 


NATURAL SPRAY DRIED 
POWDERED CITRUS JUICES 


Lemon Orange 
Lime Grapefruit 


These powders can be used in Beverages, Baking, 
Candy, Bakery Supply House Products, Ice Cream, 
Sherbet, Pudding, Pie Filling, etc. Advantages over 
present natural juice powders are: 

1. 
2. Lower in cost 
3. Non-hygroscopic and free flowing 
4, 
5 
6 


Contain more juice solids 


Increased stability and shelf-life 


. Uniform as to acid content 
. One ounce will reconstitute to approximately 6 


ounces finished juice 


. More cloud produced in beverages 
. Very easy to handle in production 


LABORATORIES, INC. 


NEW YORK 62, N.Y. + CHICAGO 6 »* LOS ANGELES 21 


Atlanta + Boston * Cincinnati * Detroit + Dallas * Minneapolis * New Orleans ° St. Louis + San Francisco 
Sales Offices in Principal Foreign Countries 
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ingredients 


Is sugar needed 
in ham curing? 


A discussion of the role of 
sugar in ham curing is sub. 
ject of Circular 62 issued by 
the American Meat Institute 
Foundation. 

Sugar has traditionally been 
regarded as an essential jn- 
gredient in formulas for curing 
of hams and other processed 
meat products. Presumably, 
sugar played an_ important 
part in the development or en- 
hancement of flavor; was es- 
sential to color development: 
or aided in_ retardation of 
spoilage. 

Commercial curing practices 
today are radically different 
from those employed when 
sugar was introduced into cur- 
ing formulas many, many 
years ago. Commonly accepted 
beliefs and methods often be- 
come outmoded and processes 
do merit re-evaluation from 
time to time. 

For this reason, Franklin 
Mills and G. D. Wilson, of 
AMIF’s Division of Food 
Technology, raise the ques- 
tion “Is Sugar Needed in Ham 
Curing Today?” 

Copies of this bulletin (ask 
for AMIF publication F-412) 
are available from H. A. Arm- 
strong, Chief of the Founda- 
tion’s Division of Information 
and Service, 939 E. 57th St, 
Chicago 37, IIl. 


Organic ingredient 
binds feed pellets 


A digestable binding agent 
for feed pellets, called Dura- 
Bond, has been developed to 
replace non-nutritive in- 
organic binding agents. It has 
been tested in feed mill opera- 
tions for more than two years. 
It has also been tested on 
research farms.Tests indicated 
no ill effects in animals being 
fed pellets with the new 
binding. 

The binder is composed of 
calcium base, spent sulfite 
wood liquors which is a by 
product of paper manufactur- 
ing. 

The Food and Drug admin- 
istration has certified that the 
product is safe in animal and 
poultry feeding. The Associa- 
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ingredients 


tion of American Feed Control 
Officials has designated the 
term “lignin extract” as ac- 
ceptable for identification on 
feed tags. 

Dura-Bond is available as a 
dry powder in 50 pound paper 


bags. 

Supplier: Cargill, Inc., 200 
Grain Exchange, Minneapolis 
15, Minn. 


6056 on Reader Service Slip. 


Stabilizer and thickener 
for low-calorie mixes 


A product called Redisol 
D-C, performs three functions 
in calorie control dietetic 
mixes: 1- it stabilizes fat and 
solid components to prevent 
separation, 2- it thickens mix 
solutions and gives consumers 
an appetite appeasement ef- 
fect, and 3- as a food stuff, it 
provides 345.5 calories per 100 
grams. 

Since pregelatinized starch 
is the base, it will produce a 
translucent water dispersion 
without the application of 
heat. It is soluble instantly in 
cold liquids such as water or 
milk. 

The product combines mod- 
erate viscosity with low gel 
action which results in a 
smooth textured solution. Un- 
der usual storage conditions, 
it is stable and is compatible 
with other food ingredients. 

The product meets current 
FDA requirements. 

Supplier: Morningstar-Pais- 
ley, Inc., 630 West 51st Street, 
New York 10, N. Y. 

6057 on Reader Service Slip. 


All about sucrose 
ester surfactants 


An 18-page brochure, en- 
titled “Sucrose Ester Sur- 
factants,” is available from the 
Sugar Research Foundation, 
Inc., 52 Wall St., New York 
5, N.Y. Brochure was prepared 
to answer questions about 
Sucrose ester surfactants and 
to provide information on the 
processes by which they can 
be prepared. 

Included are sections ex- 
Plaining what a surfactant is, 
what the sucrose ester sur- 
factants are, their properties, 
Suggested uses, what they 
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ONE CONSTANT IN THE FOOD PROCESSING EQUATION: 


MORTON ‘999’ SALT = UNVARYING QUALITY 


Quality-conscious food processors, canners and packers from 
coast to coast are using Morton ‘999’ Salt because it is the one 
ingredient you can always depend on for unvarying high quality. 
In fact, its constant quality has become the standard of the food 
industry. With Morton ‘999’ Salt you insure a cleaner, more uniform 
flavor in all your processed foods. 

Morton ‘999’ is an economical premium-grade salt entirely free 
from bitter calcium and magnesium compounds that can distort 
flavor and downgrade product. It is always 99.9% clean pure sodium 
chloride, exceptionally low in the trace metals copper and iron. 

Morton ‘999’ is available everywhere—accept no substitute. 
Morton ‘999’ is the highest purity salt commercially available 
everywhere in the United States. Its quality never varies from 
shipment to shipment, whether you buy it in bulk for direct salting, 
or in tablets made to your own specifications—either straight 
or blended with other flavoring agents. Send for complete infor- 
mation today! 


6058 on Reader Service Slip. 


Dept. FP 3, 110 N. Wacker Drive, Chicago 6, Ill. 





Please send me more information on Morton ‘999’ Salt 


Name_ cate sailed 
Title__ iccmiinieimmasiaaaial ell cieseatiuiunitnacienduapaiiail 


Company___ ee ae a 
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City... a Zone. State 
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INDUSTRIAL DIVISION 
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Lift your sales 
to new highs with 


FLAVEDOL* 


Citrus Concentrates 
by Givaudan 


Universal and Uniform! Givaudan’s FLAVEDOL CITRUS CON- 
CENTRATES are a mixture of oils from various producing areas. . . 
BLENDED to give you maximum economy, strength, quality and 
distinctiveness of flavor ... CONCENTRATED for maximum stabil- 
ity. Uniform from batch to batch in odor, taste and strength. Lime, 
lemon or orange—they are ideal, finished flavoring materials for gela- 
tin dessert powders, hard candies, sherbets, Kola drinks and other 
beverages. 

Flavedol Citrus Concentrates live up to Givaudan’s world-wide 
reputation as a leading producer of quality products. We are proud 
to recommend our Flavedol Citrus Concentrates to you, and invite 
your inquiries. 


321 West 44th Street, New York 36, N.Y. 


6059 on Reader Service Slip. 





ingredients 


cost, how they are Prepared, 
the patent situation and the 
licensing of patent rights, 

The laboratory preparation 
of sucrose esters is covered in 
one appendix. A second ap. 
pendix provides a_bibliogra. 
phy of 56 references on sucroge 
esters. 

6060 on Reader Service Slip, 


Soybeans supply 
oil in feeds 


Heretofore, when the whole 
soybean was ground into feed, 
only 70 percent of it’s oil con- | 
tent was assimilated. It hag | 
been theorized that the oil ig 
locked in a cell structure 
which restricts complete di-— 
gestion. j 

The Cornell University 
Agriculture Experiment Sta- 
tion at Ithica, N. Y. has dis. 
covered that assimilation ig ~ 
improved if the whole beans 
are rolled into flakes similar ~ 
to corn flakes. Evidently the” 
rolling process ruptures the” 
cell structure and releases the” 
oil. As a result 90 percent ¢ 
the oil is assimilated. 4 


Increases binding power 
in processing sausages 


A 2-page catalog sheet, © 
Brifisol 410, describes fea-— 
tures of food-grade sodium ™ 
hexametaphosphate, used t” 
increase binding power if © 
processing of all-meat or 
blended sausages and canne 
meats, a 

Issued by Benckiser, Inc,” 
the information sheet outlines” 
how the product guarantees @) 
maximum of natural binding” 
action to insure’ impro 
color, flavor, texture and extra” 
firmness for better slicing and” 
skinning. a 

Available in two forms) 
Brifisol 414 polyphosphate & 
used in processing all-meak) 
sausages; Brifisol 417 poly=) 
phosphate is used in complex) 
emulsions containing sud 
stances such as milk powdely 
etc., for added stabilizing & 
fects. 

6061 on Reader Service 


7 


For more information on prod- } 
uct at right circle 6062 ..-+. 
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makes 


seasoning 
a science 


The ability to create and produce a seasoning 
to meet your exact needs, plus the assurance 
that it is in compliance with Food Additive 
Laws—IS A SCIENCE AT STANGE. 

The ability and versatility to produce 
seasonings such as Soluble, Liquid, 50-A 
Microground” and Ground for all types of 
finished products JS A SCIENCE AT 
STANGE. 

The technical skill to control the flavor 
potency of each and every shipment to pre- 
cise specifications—IJS A SCIENCE AT 
STANGE. 

The talent to create ... the skill to 
produce ... and the flexibility to fit your 
needs—IJS THE MOTTO AT STANGE. 


WM. J. STANGE CO., Chicago 12, Ill. 
Paterson 4, N. J.—Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. 
Mexico: Stange-Pesa, S. A., Mexico City 


50-A Microground Spice® NDGA Antioxidant® Ground Spice 
Cream of Spice Soluble Seasoning“ 
Peacock Brand Certified Food Color® 








This is what ‘‘Who’s Who in Commerce and Industry’’ has to say about 


~grs., Am. 

Am. Ordnance Assn. Home: 7150 

_Aeshire Dr., Knoxville. Office: P.O. Box 400, 
‘<noxville, Tenn. 


WILLEVILLE, Howard Philip, editor; b. 
0:, May 30, 1912; s. Philip G. and Alma 
(Ritter) M.; B.S. in Chem. Engring., Ill. Inst. 
Tech., 1936; postgrad. (Tau Beta Pi nat. fel- 
ow 1936-37), Mass. Inst. Tech., 1936-39; m. 
Elizabeth C. Haines, Apr. 20, 1946; children— 
Marjorie Haines, Cynthia Haines, Amie Louise. 
“Research asst. Mass. Inst. Tech., 1937-39; chem. 
--engr. Eastern Utilization Research and LDevelop- 
= ment div. U.S. Dent. Agr., 1941-46; cons. chem. 
99 «© engr., food technologist, 1946-48; tech. editor 
Food Processing, Putman Pub. Co., Chgo., 1948- 
50, editor, 1951-—-. Recipient U.S. Dept. Agr. 
Distinguished Service award, 1950. Mem. Am. 
» Inst. Chem. Engrs., Inst. Food Technologists, 
. Am. Soc. Bakery Engrs., Am. Oil Chemists, 

- Am. Cereal Chemists, Am. Chem. Soc. Inventor 
-. volatile flavor recovery process. Home: 1736 ElI- 
~ hiot Ct., Park Ridge, Ml. Office: 111 E. Delaware 
Pl,, Chgo. 11. 


- MILLHISER, Ross Randolph, mfg. exec.; b. 
Richmond, Va., Mar. 10, 1920; s. E. Ross and 
“Bessie S. Millhiser; B.A., Yale, 1941; m. Elea- 
Gen Ay 14, 1942; children—Ross Ran- 
Thor MeNally, Mary 
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HOWARD P. MILLEVILLE 
Editor of FOOD PROCESSING 


This is a record of experience... 
practical experience ...the kind of 
experience that goes into reporting and 
interpreting every bit of information 
that appears in every issue of 

FOOD PROCESSING. 


That’s why FOOD PROCESSING— 
the Magazine of Applied Technology 
for Men Who Manage—is today the 
No. 1 publication in its field. 





PUTMAN PUBLISHING COMPANY 


111 East Delaware Place + Chicago 11, Illinois 


CHEMICAL PROCESSING * FOOD PROCESSING * FOOD BUSINESS 
WHAT'S NEW IN PLANT-ENGINEERING EQUIPMENT 


QUEST . . . for tomorrow 
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Association 
News 


American Assn. of 
Cereal Chemists 


will award “ho 
honor, the omas 
Burr Osborne Medal, 
to Dr. Majel M. Mac- 
Masters, department of 
flour and feed milling 
industries, Kansas 





State University, dur- 
ing the Association’s 
April 9-13 annual 
meeting in Dallas. 
Named after the out- 
standing protein chem- 
ist, the award has 
been presented only 
10 times previously in 
35 yr, in recognition 
of “distinguished con- 
tributions in the field 
of cereal chemistry.”’ 


A survey of the 
nation’s health 
scientists 


is being undertaken 
by the Federation of 
American Societies of 
Experimental Biology 
at the University of 
Pittsburgh. Survey is 
being taken because 
of underlying need for 
more personnel in 
the health sciences. 
Dr. John T. Cowles, 
director of education- 
al planning for the 
health professions at 
the University is di- 
rector of the project. 
Some of the data be- 
ing sought include 
number of persons 
now employed, salary 
levels, space require- 
ments, current student 
enrollments, research 
expenditures, training 
Program income, in- 
Structional costs and 
student aid. 


National 
Canners Assn. 


directors have selected 
Milan D. Smith to 
succeed Carlos Camp- 
bell as the NCA’s ex- 
ecutive head. Title 
will be changed from 
executive secretary to 
executive vice presi- 
dent and secretary. 


For 

more information 
_ On product at 
right, circle 6063 
see information 
request blank 
Opposite last page. 
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Here’s a topper—cherry, whipped toppings, 
sprinkles, ice cream—enough to make any young 
man’s eyes pop. In whipped toppings, cellulose 
gum, Hercules purified CMC, is used as a stabilizer. 
Hercules cellulose gum is finding ever-increasing uses in a variety of food products because of its purity, consistent 
quality control and dependable supply. If you are a food processor you probably know about CMC. If you want to know 
more, we’ll be glad to send you complete technical information on your requirements and work with you on your specific 


formulation if you request. For further assistance, write: 





Virginia Cellulose Department 


HERCULES POWDER COMPANY 


mCORPORATED 


Hercules Tower, 910 Market Street, Wilmington 99, Delaware 


Hercules Cellulose Gum 











MATERIAL HANDLING & TRANSPORTATION 


In the old "“pre-Tote’ days, grunts and groans accompanied hand 
dumping of 100-lb-bagged sugar into kettles (and often some on the 


floor) 


(arrow 
scale t 
ing” or 
is bein 
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matica 
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View of portion of cooking room, showing monorail-mounted weigh hopper 
(arrow) and outlet end of screw conveyor 





Mechanical system refines handling 
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of large, precisely measured quantities! figure 

1 

From 

sugar is 

Spill sugar into ketties — a. 

quantiti 

Both 

not on floor | « 

and ha 

At leas 

duction 

each of 

Too, | 

3 simplici 

AMONG THE raw-materials- tional and confectionary sup- schedule) is moved by lift by unsk 

handling advantages enjoyed plies. truck from storage area and a furth 
by Charles Dennery, Inc., New Previously, in the company’s positioned on a Tote Tilt lo- 
Orleans, since converting from “100-lb-bag-handling-era,” cated immediately adjacent to 
bag-handling operations to the hand dumping of 60,000 Ib of the mixing room, but sepa- 

Tote System of bulk contain- sugar into the nine kettles was rated by a wall. Preven 

ers is new efficiency in adding a time- and labor-consuming The tilt feeds sugar into a etc. in| 

sugar to a battery of mixing process, involving problems of bucket elevator which, in tur, throws 

kettles for its line of bakery, maintaining sanitation  effi- feeds an overhead _ horizontal 9 

ice cream, fountain, institu- ciency, removing empty bags screw conveyor extending A bri 

and cleaning up spillage — in through wall of mixing room been d 

addition to the physical effort to a point above the kettles. signed t 

Side view of Tote Tilt, with Tote Bin of the dumping itself. : The screw conveyor, in tum, materia! 

in discharge position. Bucket elevator Now, a 74-cu-ft aluminum feeds weighing hopper located to bridg 

in background carries sugar to ceil- Tote Bin (one of 20 which above the kettles on a mono- obstr: 

ing screw, which extends through wall Dennery rotates between sup- rail (see photo) with a pre through 

and feeds monorial weigh hopper in pliers and its plant on an determined amount of sugar Know 
adjacent mixing room approximately twice-weekly pre-set on ground-level scale 
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Another first from Standard Conveyor 


* e 
~ New continuous vertical conveyor 
(arrow). Through linkages, | 
scale takes continuous “read- | 
ing” on weigh-hopper as latter es . 
Sake filled, Geen shut off , revo utION| 7es Tloor- 
matically. 

The monorail arrangement 
allows rapid feeding of the 
pre-weighed amount of sugar 0 = 00 r M1) ove Mm e ni 
to any one of the nine kettles. 
Since both Tote Bin and Tilt 
are away from the mixing 
area, space, labor and sanita- 
tion problems formerly en- 


countered with hand-dumping 
hundred-lb bags are alleviated. 


Additional advantages in 
another operation are provided 
by a second Tote Tilt on the 
same floor. This is a gravity 
dump at which sugar for choc- 
olate bar coating is discharged 
into a screw conveyor which 
carries it to a pulverizer. 

By in-plant pulverizing of 
sugar, Dennery is able to save 
about 60 cents per cwt on 
granulated as opposed to other- 





hand 
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sugar flow into hopper auto- 



































Escaveyor* sel/f-loads, sel/f-unloads, lifts products 
straight up or down without tipping or jarring. 
Provides smooth up, down, or reversible service. 


your big need for a fast, continuous flow of commodities 
from floor to floor. Escaveyor moves commodities at a steady 


; 
How Escaveyor speeds production. Here is the answer to i 
rate of 8 to 10 loads per minute. 


How Escaveyor saves space. Escaveyor lifts packaged or 
unit commodities rapidly from floor to floor with the con- if 
tinuity of a belt conveyor. Yet your product always rides i 
level. And look at the huge saving in space! It takes even 

less floor space than a conventional monostrand or straight- 
lift conveyor! Escaveyor’s size is tailored to fit your package. 


How Escaveyor costs less. Escaveyor actually costs less to 
purchase and install than practically any other type of lift. if 
It requires less manpower because 

no manual loading or unloading ‘ 
is required. You also save many i 
square feet of valuable floor space. 
| 


Tote Bins and Tilts are 
manufactured by Tote Sys- 


tem. Inc., 680 S. Seventh 
St., Beatrice, Nebr. 
6064 on Reader Service Slip. 








; Free brochure. Send for free Escaveyor | 
wise-required superfine. This brochure! It tells how Escaveyor works, | 
figure includes bag costs. 
From the pulverizer, the 
sugar is weighed into contain- | 
ers, and from there, in small 

quantities, into process. 
Both Tilts offer considerable 
>r savings over the bag-dumping 
and hand-weighing of sugar. 
At least a one-man labor re- 
duction has been effected in 
each of the two departments. 
Too, because of the system’s 
simplicity, it allows handling 


and how it can solve vertical material 
handling problems for you/ Get your 
copy from Standard Conveyor Company, I 
308-C Second St., North St. Paul 9, | 
Minnesota, or from your nearby Stand- 

ard Conveyor sales representative. 





*patent pending 


I 
Standard | 
Conveyor | 









y lift § by unskilled labor. This effects 

' - a further saving. . a Sales and Service in over 40 Cities { 
ont to SCOTT WIPERS Consult your Yellow Pages . 
sepa- ena 

| Prevents bridging, caking, sistas 

“a a etc. in continuous flow 

turn, 

fun [through supply bins 

ding 


A bridge breaker system has 







iv been developed that is de- 
‘ual signed to move hard-to-handle 
a materials that have a tendency 
ca to bridge, cake and otherwise 
ged obstruct continuous flow 
oan through supply bins. 

» Known as Series BB, the 
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material handling 


system employs rapidly vibrat- 
ing, expanded metal screens 
mounted inside the bin paral- 
lel to the walls. 

Vibrators, mounted on the 
outside walls of the bin, trans- 








Top view, looking down into 
bin employing bridge breaker 
system, shows how expanded 
metal screens are mounted in- 
side the bin parallel to the walls 


mit their vibrating action to 
the screens by means of shock 
mounted studs that pass 
through the bin walls. 

This arrangement allows the 
bridge breaker screens to vi- 
brate rapidly without causing 
the bin and other equipment 





Side view of bin shows how 
vibrators are mounted on out- 
side walls of the bin 


to vibrate. Parallel motion of 
the screens reduces tendency 
of vibration to compact mater- 
ials in the bin. 

The screen sections are 
adaptable to either flat or con- 
ical surfaces and are specifi- 
cally designed for individual 
applications. 

Screens are available for 
areas up to four square feet, 
depending upon type of mater- 
ial and bin configuration. Op- 
tional stainless steel construc- 
tion is offered for special ap- 
plications. 

Supplier: Thayer Scale Cor- 
poration, Thayer Park, Pem- 
broke, Mass. 

6066 on Reader Service Slip. 
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The 100,000-mile warranty on Super Duty V-8 gas 
engines is the most liberal in the industry. On 401-, 
477- and 534-cu. in. V-8’s, Ford Dealers will replace 
any major engine part (including block, heads, 
crankshaft, bearings, valves, pistons, rings) found 
to be defective in materials and workmanship pro- 
viding trucks are used in normal service. Warranty 
covers full cost of replacement parts for 100,000 
miles or 24 months, whichever occurs first . . . full 
labor costs for first year or 50,000 miles, sliding per- 
centage scale thereafter. Never before have you had 
such protection . . . such evidence of long-term 
durability! 


You save with greater gas economy! Certified tests 
prove the 1961 Ford Trucks with Super Duty V-8’s 
give up to 20% better mileage. And Ford’s new 
lightweight extra-hi-tensile single-channel frames 
(standard F- and H-Series) give you long-lived 
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RUCKS 


BIG SUPER DUTIES CUT OPERATING COSTS 
GIVE PROVEN DURABILITY THATS BACKED 
BY A 100,000-MILE ENGINE WARRANTY 


durability combined with a lightness of weight for 
added payloads. In addition, you get a wide choice 
of industry-accepted power train components in a 
‘‘maintenance-engineered”’ chassis for easier service 
and lower running costs. 


Save with the tractor best-suited to your job! Ford 
Super Duty V-8’s are available in three basic tractor 
series to give you the particular type of cab and 
BBC dimension needed to comply with your legal 
load and road requirements. The F-Series models 
offer a conventional cab with 102” BBC and 28” BA 
dimensions for maximum loading in “bridge for- 
mula” states. The C-Series models with 82” BBC 
dimension and set-back front axle let you haul top 
payloads where axle loads are the deciding factor. 
The new H-Series features 82” BBC (83” with 
sleeper cab) and 28” BA dimensions in tilt-cab 
models for GCW’s up to 76,800 pounds. 
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Uitra-sensitive 
recording 
thermometer 
i 
| 























gives faster response to 
F-SERIES in-transit temperature 
fluctuations 


. and achieves an improved 
accuracy of two per cent in | 
recording, compared with an 
accuracy of three to four per 
cent on many other recording ' 
Ford’s exclusive “lock-seam” radiator construction doubles the and probe-type instruments. | 
solder area at key seams for greatly increased strength and longer In addition, new Model D 
| 


radiator life. | offers an extended range from 


@ Heavier-gauge metal on radiator tanks and header provides more — 20 to 100 F — of partic- 
strength, greater resistance to vibration, jolts and corrosion. 25% ular interest to packers, ship- 
heavier-gauge sheet metal in fenders, cab floor pan and toeboard 
gives greater strength and durability. 


@® Independent radiator mountings, separate from front end sheet 
metal, mean that road shocks and shakes are not transmitted to the 
radiator through sheet metal. Tanks, tubes and connections last longer, 
require less maintenance. 


@) “Horse collar’’ mounting, seated on resilient rubber at the center of 
frame cross member, soaks up any frame flexing . . . cuts wear and 
tear on entire cooling system. 





© Fender mountings, independent of both cab and radiator, eliminate 
stress transfers for greatly increased fender life. And only 8 bolts per 
fender allow easy removal for rapid service accessibility to engine area. 

























Continuous hour-by-hour record 
of temperatures can be made 
for periods of 15 or 30 days 


pers and carriers of frozen | 

foods in checking compliance |} 

with AFDOUS zero-in-transit {| 

standards. ( 
More streamlined and com- 

pact than earlier models, and | 
some 30 per cent smaller, new 

unit measures three in. in i 

{ 

! 

' 








Save with new sleeper cab that, with Save with Super Duty V-8’s, now in their Save with new 3-point cab mounting diam and five in. long. Special 
mattress, adds only 25 pounds to cab _— fourth year of production. Displace- system for greater cab durability. Two custom-made works are built 
weight. This fiberglass unit, for C- and ments range from 401 to 534 cubic outboard front mounts plus a centered to withstand shock and vibra- 


H-Series models, meets all ICC require- inches with horsepower from 206 to “twin” rear mount provide a triangular tion encountered in transit. 
ments and adds only one inch to the 266. Both the gasoline economy and system that holds the cab stationary New recording thermometer 
— BBCdimensionoftheH-Series the durability of these engines have while allowing the frame to move inde- is self-contained, spring- 
a : Gari ? : ; i 

els and 2% inches for the C-Series. been greatly improved for 1961. pendently ... reducing strain on the cab. wound, has a short- Slew 


less stylus-pen and employs a 
ERIES strip chart recording arrange- 
vas . ment — affording a uniform, 


FORD TRUCKS COST LESS came a Sy 


perature ranges. 

A convenient metal bracket 
accompanies each unit, mak- 
ing it possible to place the 
instrument at any desired 

YOUR FORD DEALER'S “CERTIFIED ECONOMY BOOK” PROVES IT FOR SURE... Supplier: Ryan Recording 

FORD DIVISION, Hora /Kelor Company, Thermometer Co., 851 Poplar 
Pl., Seattle 44, Wash. 
6068 on Reader Service Slip. 
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MOVE BULK MATERIALS MORE EFFICIENTLY 
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COMBINE DEPENDABILITY, HIGH CAPACITY AND CONTROLLED FEEDING 





Now, you can buy a plant proven Vibratory Feeder designed to 
handle a great diversity of particle sizes. 


Powered by Syntron’s electromagnetic drive—simple, powerful, 
void of mechanical moving parts—assures dependability, long 
life and low maintenance. Instant control of amplitude permits 
quick, accurate adjustment of material flow. 


Available for floor or suspension mounting with flat pan or tubu- 
lar trough in sizes to meet every feeding requirement. 


eeeeveve7e828787882828 8 8 8888 & &© @ @ 
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Write for a Syntron Catalog and 
the name of the representative near you. 
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Hopper Level Switches 





Gravimetric Feeders ° Mechanical Vibrating Conveyors 
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PowRdumper is shown at 
top after loading via fork 
truck, below in dumping 
position 









MATERIAL HANDLING & TRANSPORTATION 













Developed especially for the food processing 


and meat packing industries! 


Automatically dumps anything 
that can be put in containers 


1 


VERSATILE power dumper 
lifts and dumps round or 
square containers (drums, 
barrels, boxes, etc.) up to 
10,000 lb in weight and up to 
5 ft by 5 ft in size. 

“PowRdumper” raises its 
load up to 4 ft, and rotates to 
j a dumping angle of 45 de- 
grees. 

Typical current installations 
include a potato-chip plant, 
where the unit is used to dump 
1100-lb boxes of potatoes onto 


a processing conveyor (see 
photos) — greatly expediting 
production and freeing one 
full-time employee, and a 
meat packer, where tubs of 
hams are dumped on dressing 
tables and scales, making 
manual hooking and lifting 
unnecessary. 

Supplier: Langley Manu- 
facturing Co., Inc., 920 Cam- 
bridge St.,| Cambridge 41, 
Massachusetts. 
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For 

more information 
_ On product at 
right, circle 6071 
see information 
request blank 
Opposite last page. 
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TOWMOTOR’S ON THE MOVE 


—in more plants, in more ways, with more money-making 
features. On the move, handling more materials, gaining 
lost storage, speeding distribution. On the move, raising 
productivity, lowering costs, increasing profits. Get going 
with Towmotor fork lift trucks and carriers—made only 
by TOWMOTOR CORPORATION, CLEVELAND 12, OHIO. 


TOWMOTOR 


THE ONE-MAN-GANG 


New slanted “full-vision” cowl that makes load pick- 
up unusually fast and easy, is an outstanding feature 
of Towmotor Stream-Liner Series fork lift trucks 
(above). Load capacities, 3000 to 5000 lbs. Diagram 
below shows how operator is able to see within 12” 
of the heel of forks. 








material handling 


For in-plant handling 
of dry of liquid bulk 







Features: New fiberglass box 
truck is said to be lighter than 
aluminum, more _ economical 
than stainless steel and to 
possess unusual strength. 
Description: Molded to fiber- 
glass-reinforced polyester res- 
in, the watertight box struc- 
ture resists corrosion from 


















Tapered design of the box body 
permits nesting units when empty 






water, oil and mild acids or 
alkalies. 

Inside surface is perfectly 
smooth, with rounded corners 
to prevent material accumula- 
tion. In addition, unit can 
withstand steam cleaning and 
operational temperatures of 
minus 40 to plus 212 F. 

Three sizes are offered — 
ranging in capacity from 16 

emer ; , to 21 cu ft. Tilt-mounted or 
Overhead conveyor system in food level-mounted swivel and rig- 
processing plant saves thousands ‘ : ; 
of square feet of floor space. id casters can be furnished in 

choice of four or five in. re- 


..»Engineered by MALWEW... 
placeable rubber-tired or 

May Cut Your Package Handling Costs Wan, tae Set 

Caster & Mfg. Co., 1700 Dixie 


Highway, Hamilton, Ohio. 
6073 on Reader Service Slip. 
































It doesn’t pay to buy conveyors piecemeal. You don’t have to throw 
away your present equipment and start from scratch, either. 

Alvey’s experienced package handling engineers can show you how 

to coordinate the workable parts of your present system with 

new elements for faster, easier, less expensive materials handling. 

Or, they can build a complete system for a new plant, or How to solve bottlenecks 
total modernization program. of can-line automation 
Remember, it’s often more profitable to cut processing and handling 
costs than to make new sales. Call in Alvey, and reappraise 

your handling methods now. 











A 12-page bulletin, “Peco 
Handbook on Can Line Auto- 
mation,” describes and_ illu- 
strates successful methods for 
solving control problems of 
can line automation. 

Bulletin explains how to 
control the dynamic flow of 
cans on an automatic line 
through extensive use of elec- 
Vertical Lift Telescopic Boom Air-Chain Pallet Loaders De-Palletizers Traffic Cop Vertical Indexing tromagnetics (such as pram 
Conveyors Conveyors Conveyors Conveyors imity controls), pneumatics 
and other devices. 


Can control methods in 
AALW FE Weonvevor manuracturinc company ciel is ok 


9307 Olive Street Road, St. Louis 32, Mo. + Branch Offices in Principal Cities answering such questions as 
what they are, how _ they 
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operate and what they do, as 
well as describing the products 
handled and the unique 
features of the control 
methods. 
Individual controls for spe- 
cific applications are discussed 
with photos and diagrams 
used to help the reader better 
understand their operation. 
There is also a section dis- 
cussing which controls should 
be used, as well as a few 
actual case histories. 
6074 on Reader Service Slip. 


Tests liquid nitrogen 
as refrigerant for 
frozen food trucks 


A system using liquid nitro- 
gen refrigerant to maintain 
low temperature air in trucks 
delivering frozen foods to re- 
tail stores has been developed 
and tested. Results of test have 
been issued in a report by the 
USDA. 

The new system _ sprays 
liquid nitrogen, at a tempera- 
ture of 320 F below zero, 
directly onto the cargo in the 
truck. Warm air in the truck 
is thus replaced with cold, dry 
nitrogen instead of gradually 
cooling the air. 

The system virtually elimi- 
nates the time required by 
conventional methods used to 
pull the air temperature down 
low enough for frozen foods. 

A free copy of the report, 
AMS-426, “Test of Liquid 


Nitrogen Refrigeration Sys- 
tem Installed in Frozen Food 
Delivery Truck,” may be ob- 
tained from the Marketing In- 
formation Division, Agricul- 
tural Marketing Service, US- 
DA, Washington 25, D. C. 





GET CURRENT 
LITERATURE 







A quick reference to techni- 
cal literature available this 
month is given in the classi- 
fied listing of new literature, 
page 125 of this issue. 
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reorder this bin! 


9 


costs % as much...weighs % as much...holds just as much...as approved metal containers 








Here’s real proof of performance— 
over 80% of the meat-handling firms 
that try this new reinforced-plastic 
bin by Goodyear, place repeat orders! 
Some of them as many as 10 times. 
Here’s why: 

It costs 50% less than approved 
metal containers, yet does a better 
job any way you measure it. 


It weighs two-thirds less than metal 
containers, yet holds just as much— 
up to 2600 pounds. Light weight 
(180 lbs.) cuts handling and trans- 


portation costs. Bins “‘nest” to save 
storage space, too. 


It’s far easier to maintain during 
its long service life. Round inside 
corners are easy to clean. Rim and 
corners are ruggedly reinforced to 
shrug off hard knocks. Won’t splinter 
or corrode. 


No wonder the repeat orders are 
pouring in. Right down the line— 
from first cost to maintenance— 
Goodyear’s new plastic bin—press- 
molded on huge matched metal dies 


—checks out as your best buy too. 
Write for details to Goodyear 
Aircraft Corporation, Dept. 914UC, 
Akron 15, Ohio. You’ll agree that lots 
of good things come from Goodyear. 


Accessories Available: 


1. Lid and Seal Assembly 

2. Hold-Down Plateand Clamp 
3. Dumping Attachment 

4. Dolly Assembly 


e@eeeeeeeeveeeen2 
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GOODFYEAR 


GOODYEAR AIRCRAFT CORPORATION 


Distributors: Tee-Pak, Inc.—Chicago Le Fiell Company—San Francisco Manufacturers Co-operative Association—Chicago 
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Approved by Meat Inspection & Pou!try Divisions of U.S. Dept. of Agriculture, and Canadian Dept. of Agriculture. Not subject to requirements of the Food Additives Amendment of 1958. 
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MASTER GEARMOTORS AUTOMATE PALLET LOADING 
AT 1'/2 SECONDS PER CASE 


This most practical application of Master Gearmotors 
results in fast, positive handling of beer cases to 
facilitate automatic pallet loading. 

The trick is in the ability of these gearmotors to start 
and stop action up to 40 times per minute in order to 
corner and place cases into a pre-set palletizing 
pattern. 

The pallet is loaded, 3 cases at a time, by a fast 
cycling operation. Magnetic brakes stop action in- 


stantly; motors quickly reverse and attain top 
operating speeds for 3 seconds, stop and reverse 
again. 

The power system for the movement of cases is 
coordinated for fast delivery from bottling room to 
palletizing and thence to trucks. Right angle and 
parallel Master Gearmotors and brakemotors are 
used throughout . . . perform consistently where 
continuous duty cycle is a vital factor. 


BUILDERS OF THE TOOLS OF AUTOMATION 





ONE SELF-CONTAINED, COMPACT POWER PACKAGE. This 
MASTER GEARMOTOR has been operating outdoors for 5 years 
regardless of weather. It has no exposed high speed couplings, no 
V-belts, chains or sprockets. Engineering and assembly costs are 
reduced. You can simplify installations and save space with vertical, 


horizontal and flange mountings; output shaft over, under, left or 


right. Ratings 1/8 to 125 hp. in right angle, parallel or in combination. 
Right angle ratios are available up to 96:1; parallel 120:1. Bulletin 
E-2409., 


CONTOUR EPOXY-COATED TO ELIMINATE 
ENCAPSULATION CRACKING. New RELI- 
ANCE ENCAPSULATED MOTOR ... gives you 
positive protection from dust, dirt, acid and water. 
Unlike other heavy molded coatings, stator windings 
are vacuum-impregnated with epoxy resin at a 
uniform thickness, follow the contour of the wind- 
ings. You get maximum flexibility, tensile and bond 
strength, plus quicker cooling . . . all vital to 
superior motor performance. Bulletin B-2108. 


INFINITELY VARIABLE OUTPUT SPEEDS 
AT LOW COST. REEVES MOTODRIVES, shown 
here powering this 4-position drilling and boring 
machine, are used extensively for hundreds of 


ly, 


preduction needs. Horsepower ratings from % to 
40, speeds from 1.71 to 4660 rpm. Speed variation 
ranges from 2:1 to 10:1. Available in hundreds of 
space-saving assemblies . . . with manual, remote or 
automatic process control (Airtrol). Bulletin M-592. 


TOTAL SERVICE is an integral part of every Reliance product, from 
engineering and start-up assistance to maintenance and renewal parts. 
The photo shown here is typical of a Reliance Service Engineer’s on- 
the-job availability—for maintenance and consultation on knotty 
problems. Every Reliance Sales Engineering Office and Distribution 
Center — nationwide — gives you the attention and experience neces- 
sary to assure the top performance you expect from the Reliance 
equipment you buy. 


For 
more information 
felt! circle 6076 
t, circle 607 
RELIANCEfncitincttc- = Sani 
ENGINEERING CO. request blank 
opposite last page. 
DEPT. 673A, CLEVELAND 17, OHIO © Canadian Division: Toronto, Ont. (| 
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Completely impregnated to eliminate 
checking, peeling, ply separation and 
fibre rot. Press-cured for smoother 
surface, easier cleaning. Dense, strong 
and durable, yet flexible for use on 
small pulleys. Kanry-Tex is the uni- 
versal belting for all industries, meets 
all specifications for food handling. 
Widths to 60 inches, 2 to 6 plies. 
White, brown or black. 













__RESISTS 
EVERYTHING... 
INCLUDING 

oe WEAR! 


Kanry-Tex 


HYCAR IMPREGNATED BELTING 


Impervious to 
FATS 
ALKALIES 
OILS 
ODOR 
TOXICS 
GREASES 
ACIDS 
JUICES 
TASTE 
MOISTURE 
CONTAMINATION 
SOLVENTS 


Other Globe Belting for Food Handling: 
WHITE SOLID WOVEN BELTING 


HYCAR 


CELLULOSE 


WATERPROOF WAX-TREATED 
NEOPRENE PLASCELL 
WET GRAIN BISCUIT BELTING 


Write for FREE 20-page Data Book 


7 GLOBE WOVEN BELTING CO., INC. 


1400 CLINTON STREET © BUFFALO 6, NEW YORK 


Walters Belting Industries, Inc., Cromwell, Conn. 
Endless Belt Division of Globe Woven Belting Co., Inc. 


6077 on Reader Service Slip. 








MATERIAL HANDLING & TRANSPORTATION 









Liquid-type Nest-A-Bins are shown filled and sealed on truck at left, empty and nested 
ready-for-return on ground at right side of rail car. Granular-type Nest-A-Bin is shown 
being loaded by fork truck. Note "built-in pallet’ (arrows) on both versions of container 





For in-plant handling or long-distance shipping 


of liquids or solids... 


New two-piece cylindrical 
bulk container 


@® Quickly, economically cleaned and sanitized 
@ Sections nest for return, reducing space 75 % 
@ Remains stable through 34-degree angle 


NEW ALL-PURPOSE reusable alumi- 
num bulk container — consisting of two 
cylindrical halves joined by a peripheral 
clamp ring and hermetic seal — is being 
marketed nationally by Howard Termi- 
nal Co., P.O. Box 857, Oakland, Calif. 

Developed by Kaiser Aircraft & Elec- 
tronics, Div. of Kaiser Industries Corp., 
Oakland, Calif., the “Nest-A-Bin” con- 
tainer is so called because empty contain- 
ers easily disassemble into two units that 
stack or “nest” inside one another like 
paper cups — reducing storage or return 
shipping space by 75 per cent. 

Same easy disassembly feature permits 
quick, economical cleaning and sanitizing, 
and thorough inspection. Cylindrical de- 
sign and smooth interior surfaces elimi- 
nate material-collecting corners. 

When held together by the high-tensile 
chrome-steel clamp ring, the two halves 
form a unit that protects product against 
contamination and maintains a hermetic 
seal under a wide range of abnormal 
abuses. 


Both the hermetic seal at waistband and 
aluminum in container are approved 
under 1958 Food Additives Amendment 
to the Federal Food, Drug and Cosmetics 
Act. 4 
Containers’ sturdiness and stability is 
evident from controlled-impact tests on 
the following loading methods: 

dunnage-free loading — 13,200 gal 
easily loaded in 50-ft DF cars with mini- 
mum control bracing; 

floating load — controlled floating loads 
easily and quickly secured in boxcars, 
gondolas or flatcars, with minimum con- 
trol bracing; 

less-than-carload lots — LCL shipments 

of Nest-A-Bins with “K” bracing have 
withstood rail impacts in excess of 11 
mph without damage. 
Two types of Nest-A-Bin are available. 
Liquid models — in, capacities of 440, 
500 and 660 gal — each have ball valve 
for controlled discharge. 

Granular-model capacities are 54 and 


For more information on product at right, circle 6078 
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d “flashing” characteris- 


(left) prevent marble- 
ed appearance (right) as 


looks. good 


... from the instant the package is opened! 


Makers of soft-drink, gelatin, pudding 
and pie filling mixes want colors that do 
more than add taste-tempting eye-appeal 
to their products as served. Color must 
look “right’’ in the dry form and dissolve 
uniformly and striation-free. 


Optimum “plating” and “flashing’’ char- 
acteristics are provided in National Cer- 
tified Food Colors that are engineered for 


f 


A 
< 
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these specific uses by our food-color re- 
search scientists. 


Whatever your special needs may be, our 
ability to understand and meet them is 
your best assurance of obtaining the most 
pleasing results with the colors you use. 
And this experienced extra service is 
available to you at no extra cost. Your 
inquiry will be welcomed. 
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NATIONAL’ CERTIFIED FOOD COLORS 


NATIONAL ANILINE DIVISION 


40 RECTOR STREET, NEW YORK 6, N.Y. | lied 
Atlanta Boston Charlotte Chicago 
Los Angeles Philadelphia = Portland, Ore. 
In Canada: ALLIED CHEMICAL CANADA, LTD., 
1450.City Councillors St., Montreal 2 100 North Queen St., Toronto 18 
Distributors throughout the world. For information: 


Providence San Francisco 


Dollies Greensboro 


siti il 


ALLIED CHEMICAL INTERNATIONAL * 40 Rector St., New York 6, N. Y. 





For Materials Handling or Refuse Collection 


DINOSAUR+DINOMASIER 


Handles (in addition to DINOMASTER) 
containers eight through 40 cu. yd. 
capacity and over 


Besides serving 
DINOMASTER, the 
DINOSAUR picks 
up huge loads in 
big capacity 
containers .. . 


extremely 
heavy materials 
in smaller 
containers... 


.. and 
can even 
handle two 
containers at 
a time for 
additional 
flexibility. 


PART OF THE 


EMPISTET) i 


Mfd. Only By 
DEMPSTER BROTHERS 


When mounted on DINOSAUR, provides 
“No - Container - Haul” Service for refuse 
containers, one 


DINOSAUR picks 
up DINOMASTER 
hydraulically 

for refuse 
container service. 


DINOMASTER 
engages loaded 
container and 

lifts it into 
emptying position. 


Contents fall into 
body where up 
to 85,000 lb. * 
pressure packer 
plate compresses 
material to a 
fraction of its 
former volume. 


odel 


WRITE TODAY 





i Duesve - 
Dept. FP-3, KNOXVILLE 17, TENNESSEE COMPLETE INFORMATION 


SYSTEMS © 
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70 cu ft — both sizes having 
a 22%4-in. discharge opening 
and 70-degree cone angle to 
assure complete dumping. 

Either type can be provided 
with special organic coatings 
for compatibility with practi- 
cally all foods. 


Advantages over convention- 
al containers are evident with 
both the liquid- and granular- 
type Nest -A-Bins. 

For example, one standard 
550-gal liquid model Nest-A- 
Bin replaces ten 55-gal drums, 
and normally will pay for itself 
in six shipments by eliminating 
recurring drum costs. 

When replacing bags or 
sacks, granular model Nest-A- 
Bin prevents commodity dam- 
age or loss from’ vermin, 
weather, vandalism or theft; 
eliminates container disposal 
costs, 

Fewer units, with greater 
capacities than conventional 
containers, simplify inventory 
control and materially reduce 
labor costs. 

The containers’ easy mobil- 
ity (pallet base permits easy 
handling with fork truck) and 
weather-resistant properties 
permit concentrated or dis- 
persed storing indoors or out, 
with no bulk unloading or 
storage facilities needed. 


Varying capacities are 
achieved by varying container 
height from 631% to 91% in.; 
waistband diam of 52% in. is 
the same on all models. 

However, liquid models have 
an outside diam of 46 in. at 
both top and bottom, while 
granular models have a 46-in.- 
diam bottom and a 224-in.- 
diam top — providing a cone 
angle of 70 degrees that, along 
with the 2214-in. opening, as- 
sures fast, complete discharge 
without bridging. 

Liquid model has three bung 

fittings, granular model one — 
all mechanically inserted — 
Permitting contents to be 
drawn off as needed. 
, Containers also are available 
i magnesium, and in carbon- 
or stainless-steel. For individ- 
ual material-handling needs, 
dispensing, metering and 
weighing accessories can be 
provided. Price of aluminum 
unit is approximately $340, 
with discounts for quantity. 
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protects foods, cuts costs in daily acid test 


One of the biggest jobs performed by Cam- 
bridge Belts in food processing operations is 
resisting acids from fruits, vegetables and 
meats. This ability to resist acid attack is 
important for two reasons. First, it means 
Cambridge Belts protect these foods from 
contamination and insure continuous pro- 
duction of tasty, high quality products. 
Secondly, this resistance to acid attack, 
rusting or corrosion, plus the quality of 
workmanship that goes into every Cam- 
bridge Belt, means users get long belt 
service life, less down time and lower 
operating and maintenance costs. 


There is a complete line of Cambridge Belts 
in special and standard metals and alloys to 
meet your specific requirements—custom 
built in any weave to insure the most 
efficient processing. Experienced Cambridge 
Field Engineers—experts in their field—are 
available to discuss your needs and help you 
select the belt best suited to your operations. 
Or, they can offer you sound advice on the 
installation, operation and maintenance of 
your Cambridge Belts. Talk to your Cam- 
bridge man soon. He’s listed in 
the Yellow Pages under “Belting, 
Mechanical.” Or, write for free 
130-page reference manual, 








The Cambridge Wire Cloth Co. 


DEPARTMENT H © CAMBRIDGE 3, MARYLAND 


Manufacturers of Metal-Mesh Conveyor Belts, Flat Wire Conveyor Belts, 
Wire Cloth, Wire Cloth Fabrications, Gripper® Metal-Mesh Slings 
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Muscle is old-fashioned—and expensive when 
there is a machine to do the job faster and 
better. Exerting up to 45,000 lbs. pressure, 
Clipper Belt Lacers lace belts as wide as 12 
inches all in one operation. And with such 
pressures, Clipper Belt Hooks are in to stay. 
The design of the hooks and the method of 
installation distribute strain evenly across the 
belt without injuring belt fibers or otherwise 
weakening the belt at the joint. Choose 
Clipper machine-lacing as the modern answer 
to your belt-fastening problems. 

FOR MORE INFORMATION Detailed product in- 
formation and case history examples of Clipper ma- 
chine-lacing benefits are contained in bulletin No. 
157. Send for your free copy today. 


FOR MORE INFORMATION 


Detailed product information 
and case history examples of 
Clipper machine-lacing bene- 
fits are contained in Bulletin 
No. 157. Send for your free 
copy today. 
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COMPANY 





972 Front Ave., N. W., Grand Rapids 2, Michigan 
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Corrosion-resistant tank truck 








for vinegar, alcohol... 


eCompletely eliminates leakage 
eCuts maintenance costs 20% 


A NEWLY DESIGNED vinegar tank truck that com- 
pletely eliminates leakage and offers a 20 per cent saving 
in maintenance over similar stainless steel equipment has 
been put into operation by Standard Brands, Inc. 

Composed of solid fiber polyester resin, the FDA-ap- 
proved tank is corrosion-resistant and needs no insulation, 
except in very special applications. There are no linings or 
coatings. 

Generally manufactured at a cost of 15 per cent lower 
than stainless steel models — by Carl N. Beetle Plastics 
Corp., a division of Crompton & Knowles Packaging Corp., 
Fall River, Mass. — the tank is a self-supporting structural 
tube (requiring no bracing) mounted on a lightweight steel 
chassis. 

Divided into three compartments comprising 2500, 500 
and 1500 gal respectively, the Beetle tank can, if desired, 
simultaneously transport several bulk products. 

In addition to vinegar and alcohol — its current hauls — 
the tank is capable of carrying such products as formalde- 
hyde and distilled spirits. 
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Stainless conveying for produce 


In addition, the belts are 
impervious to vegetable acids 






At two produce-processing 
operations, stainless steel belt 
conveyors already are justify- and cleaning agents, and have 
ing their selection as “firsts” especially long life expectan- 
for such applications, in terms cies. 
of easy cleaning and a pore- 
less surface that prevents ac- 
cumulation of bacteria-sup- 
porting vegetable deposits. 









New-type specking table at 
Center County Canning Corp, 
Frozen Foods Division, Center 
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For 

more information 
_ On product at 
right, circle 6084 
see information 
request blank 
Opposite last page. 
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How to save money and 
make a better product 


The batch method of processing is old 
fashioned, slow and often unduly ex- 
pensive. By automating your opera- 
tion with a metal conveyor belt, you 
can increase production . . . reduce 
costs...and turn out products of 
consistently uniform quality. 

When you switch to a Wissco 
Woven Wire Belt, you are assured of 
smooth, continuous processing. The 


metal fabric resists heat, corrosion and 
abrasion, while the open mesh permits 
free, unvaried circulation of air, 
liquids or gases around all sides of 
the product, including the underside. 
Wissco Belts are easy to install and 
need only minor maintenance. And 
remember ...a CF&l engineer is al- 
ways ready to give you expert advice 
on any process-conveying problem. 
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MADE INU.S.A 


Denver « Oakland « New York 


The Colorado Fuel and iron Corporation : 
Sates Offices in All Key Cities 


material handling 


Hall, Pa., employs three side- 
by-side steel belt conveyors. 
Potatoes to be specked pass 
before a double line of em- 
ployees on the two 12-in.-wide 
outer conveyors (see photo). 


aa 


Peeled potatoes to be specked 
are delivered to two outer steel 
conveyor belts by chute 


Girls remove imperfections and 
place the potatoes on the 
faster-moving center belt, 
which carries them to infeed 
conveyor of the cutters. 
Specks fall onto the side 
conveyors as they are cut out, 
and are conveyed to a waste 
receptacle for disposal. 
Sheaves for the outer belts are 
mounted on common shafts, 
while center-belt sheaves have 


is these Lantana 
* ae 


CUSHION TIRES 


2,000 LBS. CAPACITY Monotrol control — Hystamatic 


transmission foot controlled. 


Fastest lift speed (105 fpm 
CUSHION TIRES with 2,000-Ib. load). 


Stainless steel troughs at each 


| 
side of belt drain off water de- 4 
posited by vegetables in trans- pena Sp § 25 2.500 LBS. CAPACITY 
| came ace a ver ‘ .. © Highest lift — lowest overhead 


ferring from flume 


clearance. 


PNEUMATIC TIRES Instant access to all components 


their own shafts. Variable- | ¢c aul Cha llenge [ 20 2,000 LBS. CAPACITY that require servicing. 


speed motors drive the belts at 
speeds consistent with the ¢ : 1 ; . INDUSTRIAL TI 
A Functional “human engineered TRACTOR EQU 


specking required for a given i design by Henry Dreyfuss. MARTIN TRAIL 
INTERNATION 


lot of potatoes. | LX! PNEUMATIC TIRES 
re, werner | S 5 Cha lle nger 25 2,500 LBS. CAPACITY Manulactured i 


Beans, spinach and other Australia » Braz 
vegetables are carried past 
inspectors by a 24-in.-wide 
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transportation 


| stainless steel belt conveyor at 
Dulany Foods Inc., Exmore, 
| Virginia. 


Discolored or imperfect veg- 
etables are easily identified 
against the shiny metal back- 


g d, wh fo belt 
2,000 AND 2,500 LB. CAPACITIES » CUSHION AND PNEUMATIC TIRES | 22:22 wwheress former belts 


and made culling visually dif- 
ficult. 

Frame of the conveyor is of 
galvanized pipe construction as 
a further means of avoiding 
cracks or crevices in which 
bacteria might germinate. 

Dulany continuously sprays 
the belt with chlorinated water 
on the return pass to prevent 
vegetable residues from build- 
ing up — no laborious, belt- 
damaging scraping or scrub- 
bing is needed. 


In both cases, belts are of 
the “Tru-Track” type, with 
V-ropes bonded to the under- 
sides for tracking control. 

V-ropes run in sheaves at 
the terminals, and thus auto- 
matically assure continuous 
perfect tracking, while elimi- 
nating need for end drums and 
the possibility of materials be- 
ing caught between belt and 
drum. 

Supplier: Sandvik Steel Belt 
Conveyors, Div. of Sandvik 
Steel, Inc., 1702 Nevins Rd., 
Fair Lawn, N.J. 

6086 on Reader Service Slip. 





Feeds hard-to-handle 
flakes and fibers 


Series C  conveyor-feeder, 
available in two models, is a 
two-speed, single conveyor 
belt unit. Two control gates 


Builder of 2,000-lb. Pneumatics das, 2 metering ote, eee 


bulk material being fed to the 





The line that sets the ENGINEERING You can do 10 hours’ work in 8 hours with these new | belt. The second, a dribble 


PACE for all Lift Trucks — Hyster trucks. They are so new—so far ahead of | {he'Scie controls material flow 
competition that no other trucks in the 2,000 and hostess lent Aa: eteiieeee. 


HY STER way 2,500 Ib. bys can come close in driver efficiency, Either unit accurately feeds 
has it t safety and ease of control, power, lift speed, service | the larger sizes of flaked, fi- 
senacaees accessibility and compactness. Four great trucks— | brous and similar materials 

cushion and pneumatic tires—with a long list of | up to 1% in. diam. 
exclusive features for safer, faster, cheaper handling | Both models handle up to 
than you have ever known before. Call your Hyster 80 CFM operating at 50 per 
dealer or write for literature. cent efficiency. Operating effi- 
9 geht DIVISION— Lift trucks, mobile cranes, straddle carriers everte— vo, oe ae ee Gara 

IPMENT DIVISION— Construction and logging equipment A | “ee, er ependin pon 

eae TRAILER DIVISION— Heavy machinery hauling trailers = steal HYSTER co Mi PA NY material being fed. 
oe DIVISION— Overseas manufacturing, sales and service : “INDUSTRIAL TRUCK DIVISION Supplier: Thayer Scale 

iclured in: Portland, Oregon (Home Office) ¢ Danvilte, Ill. ¢ Peoria, Ill. e Kewanee, me a P.0.B 847 : so | 
Australia © Brazil England « France » The Netherlands ¢ Scotland « Union of South Africa ” Pigs itaeeP . sa : le it ld at Corp., Thayer Park, Pem- 
broke, Mass. 


6087 on Reader Service Slip. 





6085 on Reader Service Slip. 
MARCH 
1961 al : - 3 
















08 CAR DRYER 
A 







§/ —ansmne scart 


ee 
—"\ a 


a 

[ # SEA. oe oes 
| SCMEWw SEAL donee? ban 
| convevoe | —-—599— COOL y . 
a Bia tiie Tetteat 

“, fe ‘| 70 FEED « ? 
| 4a © i AE TH tT r a CED CHAWWE 

SEAL 
w 


é 
war 6a3 
ROTARY BEAL CONV. 
' 


70 PROCESS 
[~ CLEAN-UP SCREEN OX STORAGE 





VY CLONE 







—. “ 70 KEED CNANNEL 






WV ORAUL(C GRAIN UNLOADING ANDO 
WASHING BVSTEST 






PATENT © 2830702 









Cc. WAGEN 




















Unload, Wash, Dry and 
Cool All Types of Grain 


Clean Grain is a most important factor in the 
manufacture of food products. This revolutionary 
NEW “DAVENPORT” hydraulic grain unload- 
ing, cleaning, drying and cooling system provides 
you with conditioned clean grain. 






PRESSING — DRYING 
and 


COOLING Equipment 


Continuous DeWatering 
aes it) 










ROTARY DRYERS 
Steam Tube, Hot Air 
and Direct Fire 


Let our engineers consult with you on your Pressing, 
Drying and Cooling problems or send for our catalog 
P. For quick reference consult your Chemical Engi- 
neering Catalog. 


DAVENPORT MACHINE’ AND 
AVENFORE whcwime’Aup 


MIDDLE STATES 
Davenport, lowa, U.S.A, 


CORPORATION 
6088 on Reader Service Slip. 
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ROTARY COOLERS 
Water and Air 














Pur-O-Tex Belting 
proves best for the job! 


Pur-O-Tex will not impart taste or 
odor to products carried. It is per- 
manently pliable and can be vulcan- 
plies of selected duck welded to- ized endless. Easy to wash and keep 
gether with special compounds to clean—an excellent "inspection" belt. 
resist water, oil, grease, heat and @ Write our Engineering 


mild abrasion. .. Department for help in planning 
your conveyor jobs. 






Ton-Tex Pur-O-Tex is a white, non- 
toxic conveyor belt that is ideal for 
the food industry. It is made of 
















TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 


31 COLUMBUS AVENUE 1180 AUZERAIS AVENUE 
ENGLEWOOD, NEW JERSEY SAN JOSE 26, CALIFORNIA 


Ol Bid Me aR AT Tc 
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ONE OF TWO recently pub- 
lished solutions to control of 
moisture condensation in load- 
ing bulk flour (FP, October 
1960, page 117) told how a Min- 
neapolis milling firm exhausts 
air from inside the car at time 
flour is introduced — by pulling 
the air through ducting and 
flexible hose to a dust collector 
mounted on roof of an adjoin- 
ing warehouse. 


Dust collector unit in this case 
effectively removes and returns 
to storage any flour entrained 
with the air. 


One of our readers — R. E. 
Gorgen, President of The Day 
Sales Co., A Subsidiary of The 
Day Co., P.O. Box 25, Minne- 
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FILTER 
HEATER 





Suggests improved way to... 


Control condensation 
in bulk flour loading 


PRODUCT 
INLET IN 


New Developments in lift trucks 









apolis 40, Minn. — sent in a 
brief explanation (see diagram 
below) of a system which he 
claims gives improved _per- 
formance. 

Note that the Day system is 
similar to the one described 
earlier with one exception — 
addition of a heater behind the 
filter at air inlet. 


Heating the air reduces its rela- 
tive humidity — which, in win- 
tertime, is likely to be quite 
high. 


In turn, the air’s moisture-carry- 
ing capacity is increased — for 
more éffective moisture removal 
as the air is pulled through the 
car. END 













RJ. 
FILTER 











For active operators, new gas- 
powered, stand-up, end-con- 
trol lift truck permits great 
freedom of movement in pick- 
ing orders, inspecting labels 
and assembling lot loads. 

Called the “Stand-Up,” new 
truck comes in two models — 
the C20-SU and the C25-SU 
— rated at 2000 and 2500 bb, 
respectively, at 24-in. load 
centers. 

Former will climb a grade 
of 27 per cent loaded, the lat- 
ter a 23 per cent grade with 
rated load. Both trucks are 
32 in. wide, have a 62-in 
turning radius and full 360- 
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VIBROLATOR 


VIBRATION 
INDUCERS 


““‘World’s Quietest Vibrators” 


Move materials OUT of hoppers, 


DOWN 


and THROUGH 


chutes 


screens. A vibrator for every re- 
quirement. 


TOO LARGE 


or 
TOO SMALL 


FEATURES: 


LONG LIFE 
RUGGED 
POWERFUL 
UNIQUE DESIGN 
PATENTED 
THROUGHOUT 
UNCONDITIONAL 
GUARANTEE 


FREE 30-DAY TRIAL ON ALL SIZES. 
Stocking distributors coast-to-coast listed under 


VIBRATORS in the Yellow Pages. 


42-page CATALOG ON REQUEST 


Manufactured by: 


MARTIN ENGINEERING COMPANY “cr, 
Specializing in Applied Vibration viene.arer 


ne. 100 Food St., 


Neponset, Illinois 


® VIBROLATOR is Martin Engineering's registered trade 
mark for vibration inducers and vibrator accessories. 
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FLUID & GAS PRESSURE TANKS 


SEL: 


CARBON 


STEEL TANKS 


(GOVERNMENT SURPLUS BARGAINS) 
Steel tanks for the handling, storage and transportation of gases, bever- 
ages, fuels, hydraulic fluids and other liquids. Stainless steel tanks for 


corrosive acids and gases. 





J-1 PRESSURE TANK Stain- 
less steel, surplus aircraft oxygen 
tank. 48” long, 24” dia. Rated for 400 
P.S.I. working pressure, 18,000 cu. 
in. vol., 77.9 gal. capacity. %” pipe 
thread fitting at each end. New con- 
dition. Shipping weight 247 Ibs. 
F.0.B. Chicago. 


G-1 TANK 
Stainless steel. 
Capacity 2100 cu. 
sc in. (9 gals.) 450 
P.S.I. %” pipe thread port at each 
end. 24” long, 12” dia. Shipping 
weight 19 lbs. F.0.B. Chicago. (Two 
for $27.00.) 
No, AA63 Each 


NON-SHATTERABLE CO:z 
CYLINDER This type of pres- 
Sure bottle was used by the Armed 
Forces for inflating life rafts. 18%” 
long, 3%” dia. Has 4” pipe thread 
Opening at one end. Capacity 2.98 
Ibs. of CO.—at 1800 P.S.I. Shipping 
weight 10 Ibs. F.O.Bx Chicago. 
No. AA303 $250 





FREON TANK Capacity 22 oz. 
of Freon F22, 6 cc Methyl Alcohol. 
18%” long, 2” dia. %” pipe thread 
opening at one end. Equipped with 
brass valve. Shipping weight 3 Ibs. 
F.O.B. Chicago. (Six for $8.00). 
No. AA834 Each............$15 
| 


D-2 AIR TANK Carbon steel. 
Capacity 500 cu. in. (approx. 2 gals.) 
450 P.S.I. 4%” pipe thread port at 
each end. 24” long, 6” dia. Postpaid. 
(Two for $8.50). 
No. AA391 Each 
3 > CORNELIUS 

, HIGH PRESSURE 

(1500-2000 P.S.1.) 


AIR 
COMPRESSOR 
Three cylinder, 3- 
stage compressor, 

ea complete with 27 
volt, D.C. 20 amp. motor, with fan. 
Rated 1500 P.S.1. continuous duty, 
2000 P.S.I. intermittent. Pressure 
switch in base. As released by Air 
Force, in used, serviceable condi- 
tion. Covered by our 30 day GUAR- 
ANTEE. 1114” long, 7” high, 9” wide. 
Shipping weight 12 Ibs. F.0.B. Chi- 
cago. Limited quantity. 

No. AA549 
Write today for FREE CATALOG 
of other EQUIPMENT BARGAINS ! 


GROBAN SUPPLY COMPANY 


1139 S. Wabash Ave., Dept. AA-3, Chicago 5, Ill., WEbster 9-3793 
6091 on Reader Service Slip. 
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degree steering. Lift speeds 
with standard upright are 75 
fpm loaded, and 90 fpm empty. 
Lowering speeds are 60 fpm 
loaded and 80 fpm empty. 

Both models have a four- 
cylinder, water-cooled L-head 
engine of 112 cu. in. displace- 
ment. Swing-out panels allow 
easy engine accessibility. “Hy- 
dratork Drive” power-shifted 
transmission provides a power 
train which permits maximum 
travel speed with rated load 
of eight mph, forward or re- 
verse. 

Supplier: “Stand-Up” fork 
lift trucks by Clark Equipment 
Company, Industrial Truck 
Div., 1921 Escote St., Battle 
Creek, Mich. 

6092 on Reader Service Slip. 


New three-stage mast greatly 
increases elevating range of 
line of low-profile narrow- 
aisle electric fork lift trucks. 
In a 2000-lb capacity “reach 
fork” truck, for example, a 
mast with a collapsed height 
of only 72 in. will lift as high 
as 147 in.; the 83-in. collapsed 
height model lifts to 180 in. 

These lifting ranges repre- 
sent a 25 per cent increase in 
elevation over the double- 
telescope models. 

New three-stage mast is of- 
fered in capacities of 2000, 
3000 and 4000 lb, in both strad- 
dle and reach fork models. 

Supplier: The Raymond 
Corp., 131 Madison St, 
Greene, N.Y. 

6093 on Reader Service Slip. 


How SANDVIK | 
Steel-Belt 
CONVEYORS 


Lower Vegetable Processing 
And Freezing Costs 


elts have the 
) 


Tal e-L Ce) 
advantages of a 





ell mnGls 
belt plus incre Melee aall 
tion sei QuICK moet taele¥a 
ing. Perforations can be sized 


and shaped to suit application 


With solid or perforated belts of stainless steel— 
Any length or width 

Product separates easily from smooth belt surface. 
Breakage eliminated 

No stretch—no maintenance—Sandvik “Tru-Track” 
design assures permanent alignment 

Unaffected by vegetable acids, water, other corrosives 
Easy cleanability; impermeable surface simplifies 
bacteria count control—prevents taste contamination 


Permanent strength, high load capacity, long life 


Three Sandvik belts 
are used in this potato 
specking table at Nit- 
tany Packing Co., Center 
Hall, Penn. Peeled pota- 
toes load on side belts. 
Cleaned potatoes leave 
table on center belt 
after removal of eyes 
and buds. Side belts 
also discharge waste. 


SANDVIK STEEL, INC. 


STEEL BELT CONVEYOR DEPT. 
1702 Nevins Rd., Fair Lawn, N. J., SW 7-6200 
Cleveland + Detroit * Chicago * Los Angeles 

IN CANADA: Sandvik Canadian Ltd., P. O. Dr. 1335, 
Att MOP t+] 
MANUFACTURERS OF STEEL BELT CONVEYORS 
FOR OVER 40 YEARS 
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Improve Nut Roasting 
and Cooling at Higher Capacity 
AUTOMATICALLY 


Baver Radiant 
Ray-0-Matic Rooster 
With Color Control. 






Bottles are effectively sepa- > 
rated by die-cut dividers 
punched in from bottom 
(right) and by carton side 
folded down from top (left). 
Note also end panel which 
forms tray, emphasizes brand 







Automatic 
Cooler 


VICTOR SARIOTTI, Superintendent 
Burgermeister Brewing Co. 


KARL ROBE, Associate Editor 





This Bauer equipment handles one ton 
per hour, automatically and profitably. PROBLEM: To achieve maxi- 
It provides such important advantages mum sales acceptance for the 
as: stubby non-returnable beer 
* Cleaner roast . . . less carbon bottles introduced by Glass 
* Less shrinkage Container Manufacturers In- 
* Less gas consumption stitute, Burgermeister Brew- 
* Lower labor costs ing Co. considered six-pack 


* More efficient . . . doubles plant cartoning vital. 
capacity with no increase in floor Burgie was one of the first 
space to adopt the new “glass-can.” 
* Improves working and safety They were attracted by sev- 
conditions eral features: one-time use, 


light weight, and lower cost 
— amounting to approximately 
12 cents in saving per case. 
Expensive multi-pack car- 
tons or slow-speed cartoning 
equipment could quickly nul- 
lify any savings, however. 


Ask for descriptive literature 


To Upgrade Production, Call Bauer 


THE BAUER BROS. CO. 


Springfield, Ohio 
In Canada: 
The Bauer Bros. Co. (Canada) Ltd., 


Brantford, Ontario All operations are in full view of 


operator, for instant and accessible 
correction of stoppages 
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At up to 650 per min... 


Puts bottles in six-packs 
without glue or staples 

















ister ermerste 


Burgermeister 






Solution: At Burgie, an au- 
tomatic cartoner forms a spe- 
cial one-piece fiber carton, 
locks the six-pack on one side 
with two tabs and under each 
crown as well, for a total of 
eight locking points. 





q Eight locks hold "glass cans’ in place 
— six grip underside of crowns, two tabs 
lock on side 








Low cost, maximum protection: one-piece cartons 
have 8-way locks, built-in separators 


fs 
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Packaging rate potential is 
650 bottles per min, without 
use of glue or staples. 

Each bottle is cushioned 
from the other by die-cut di- 
viders formed from bottom of 
carton and folded upward be- 

















FOOD PROCESSING 




















tial is 
ithout 


rioned 
ut di- 
om of 


rd be- 


ING 










tween bottles (bottom-view 


photo). 

The Burgie pack also uses 
a separator formed by con- 
tinuing one side of the carton 
up over top of one row of bot- 
tles, then extending it down- 
ward between shoulders of the 
two rows (end-view photo). 

This gives added protection 
against neck and side scuffing 
of bottles and increases sta- 
bility of the pack. Entire car- 
ton (including separators) is 
only one which is die-cut from 
one piece. 

Another unique feature is 
the “billboard” end, a printed 
one-inch-high end panel which 
allows brand __ identification 
even when carton is viewed 
from the open end. 

This panel also prevents bot- 
tle-to-bottle contact when 
cartons are placed in trays or 
cases, and takes the place of 
added dividers. 

Results: One-piece glueless 
cartons offer full glass and 
crown protection at high car- 
toning speeds and low unit 
cost. Built-in separators obvi- 
ate the extra material and 
labor expense of added sepa- 
rators. 

The flat-top six-packs stack 
easily for palletizing and for 
in-store displays. As an added 
fillip for convenience, the Bur- 
gie pack has an easy-open 
pull-tab. 

Andre-Matic glass pack car- 
toner is product of Andre- 
Matic Machinery Co., 1960 
First Ave., San Leandro, Calif. 
Cartons are made by Andre 
Paper Box Co., San Lean- 
dro, and by other licensees 
throughout the U.S. 
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You can cut breakage during in-plant transfers 
...use cartons frictionized with Du Pont LUDOX® | 


Cartons treated with ““Ludox” colloidal silica have much 
less tendency to slip. Tiny “Ludox”’ particles provide 
millions of invisible “grippers”? that increase friction. 
This saves you money three ways—(l1) less breakage, 
(2) higher pallet loads possible, meaning more efficient 
fork-lift operation, (3) less floor space required. 


LUDOX’ 


colloidal silica 


REGU s. Pat. OFF. 


BETTER THINGS FOR BETTER LIVING...THROUGH CHEMISTRY 
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Mail the coupon for booklet and list tempat) 
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E. I. du Pont de Nemours & Co. (Inc.) 

Industrial & Biochemicals Dept. 

Room 2545FP., Nemours Bldg.. Wilmington 98. Del. be 
Please send me more information about (_ ) unti-slip coat- 

ings of “Ludox’’.Send me (_) names of companies supplying 

boxes treated with ‘“Ludox’’, 


Name Title 





Firm 
Address 
City 








State 
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‘““Sweco screening of fine-ground foods increased our business 25%...’ 


McGibney’s Reconditioning and Processing Co. re- 
duced production time, maintenance cost and down- 
time by half or more, and broadened its range of 
foodstuffs with a swEco Vibro-Energy Separator. Un- 
til a 48-inch swEco unit was installed a year ago, no 
efficient and economical way had been found to screen 
ground beet pulp, accounting for one-fourth the total 
volume today. This progressive Los Angeles business 
specializes in upgrading herbs, spices, chili powder, 
cinnamon, paprika, cocoa, salts, cellulose, plastic 


granules, and other difficult-to-screen materials. Easy 
portability of the swEco unit to any point in the plant 
saves labor, and its unique ball tray design solves pre- 
vious screen blinding problems. An added morale fac- 
tor has been elimination of a serious dust hazard. For 
full details, application data, or free screening demon- 
stration in your plant with your materials, write 
SOUTHWESTERN ENGINEERING Co., 4800 Santa J! 

Fe Avenue, Los Angeles 58, Dept. 204. Sweco 
+ Vibro-Energy separators, grinding mills, finishing mills + 
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openin 

types 
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No staples! No glue! 
New system... 


Packages bottles 
in one-piece 


Carton blanks fram the single feed 

hopper at top are driven down be- 

tween bottle ‘rows, then wrapped 

around and locked at bottom at high 

speed in a single, straight-line pack- 
aging operation 


FOOD PROCESSING 


packaging 


"Syncropak"’ cartons for bottles and 
cans vary slightly (including die-cut 
openings for bottle necks). Both 
types are of clay-coated carrier 
board for high printability 


or cans 
cartons 


DESIGNED especially for dis- 
posable packaging of bever- 
ages, either in cans or one-way 
bottles, newly introduced 
“Syncropak” packaging system 
includes a one-piece wrap- 
around carton with integral 
interior partitions, and a high- 
speed multiwrapper that comes 
with either bottle- or can- 
packaging attachments, or 
both. 

- Carton is neither glued nor 
stapled. Construction is ef- 
fected by a new double-lock 
construction principle which 
uses the strength characteris- 
tics of kraft carrier board to 
provide a secure, positive 
package closure (at carton 
bottom). 

Machine, called the “Syn- 
cropacker,” is claimed to op- 
erate at speeds as fast as or 
faster than existing equipment, 
and requires only one operator 
for the entire packaging proc- 
ess. 

Moreover, conversion from 
can to bottle, or bottle to can 
packaging takes only 15 min., 
involving principally reposi- 
tioning of the carton-blank 
feed hopper. 

; To reduce costly changeover 
time on the packaging line, 
machine automatically com- 
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EXTENSIBLE 


CLUPAK- | MULTIWALL BAGS OUT-PERFORM 
CONVENTIONAL KRAFT 
IN THE 3 TOUGHEST TESTS 
IN PACKAGING TODAY! 


In Handling And In Transit! 


CLUPAK extensible paper multiwalls withstand 
rough shifting of filled bags in box cars and other 
in-transit handling. This remarkable paper absorbs 
strain and impact that cause conventional kraft 
bags to rip, split or tear... often enables multiwall 
users to increase package strength yet decrease the 
number of plys, with resulting savings. Test this 
new toughness—request a trial shipment of multi- 
walls made of CLUPAK extensible paper. 


vA In The Warehouse! 


Stack them high! Multiwalls made of CLUPAK 
extensible paper hold greater loads, take greater 
strains, stack compactly and safely even with lower 
basis weight paper. The stretch and “give” built 
into CLUPAK extensible paper withstands punish- 
ment that often rips, splits and tears conventional 
kraft. Bags with the trademark CLUPAK ware- 
house faster — without “kid glove” treatment. 


Are you having a problem on your automatic fill- 
ing machines due to conventional kraft multiwalls 
being too stiff—tearing—splitting ? Multiwalls made 
of CLUPAK extensible paper will solve the prob- 
lem. Their remarkable flexibility permits fast, uni- 
form filling; their high energy absorption reduces 
breakage, cuts waste and repackaging costs. Say 
CLUPAK before you say paper and see how it out- 
performs your present packaging material. 


Prior to CLUPAK extensible paper, there were no controlled stand- 
ards of toughness in the paper industry. Clupak, Inc., is proud to 
have established these standards and permits the use of its trade- 
mark only on paper which meets these rigid toughness requirements. 


Soy Te Ask your salesman about this revolutionary new material... prove to yourself 
C, fe ae, te ¢€ that multiwall bags made of CLUPAK extensible paper give you... 
& GREATER STRENGTH WITH LOWER TOTAL BASIS WEIGHT 


*Clupak, Inc.'s trademark for extensible paper manufactured under its authority and satisfying its specifications. Clupak, Inc., 530 5th Ave., N. Y.36,N.Y. 
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pletes packaging of all bottles 
or cans in a particular run. 
Thus, no half-finished pack- 
ages must be removed manu- 
ally at end of a run — as is 
the case with many other 
units. 

Supplier: “Syncropak” sys- 
tem by Olin Mathieson Chem- 
ical Corp., 460 Park Ave., New 
York 22, N.Y. 
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Checkweighs packages of 
intermediate size, weight 


Uses: New intermediate- 
range automatic checkweigher 
for two to 25-lb items will 
handle packages up to maxi- 
mum size of 12 in. long by 12 
in. wide, with a zone-edge 
tolerance of + % oz. (Height 
depends upon package sta- 
bility.) 

Features: Model 9463 con- 
tinuously checkweighs bags, 





Motorized conveyor allows 100 
per cent in-line checkweighing 


cartons, boxes, packages, 
clocks, cases or tubes with 
equal speed and accuracy, 
without stopping the item on 
the scale. 

Unit is quickly and easily 
adjusted from one package 
weight to another by merely 
resetting poises on beams 
housed within a locked en- 
closure. 

Description: Exclusive phase- 
sensitive amplifiers and print- 
ed electrical circuitry protect 
against line-voltage fluctua- 
tion, assuring dependable op- 
eration. Plug-in electrical com- 
ponent design provides ease of 
interchanging parts. 

Unit can be furnished with 
remote zone indication stations 
that provide continuous visual 
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For fail-proof film seals, Seabrook Farms 
depends on “SCOTCHPAK.” The result 18 


© 1961. 3M CO.; ‘““SCOTCHPAK'' 1S A REGISTERED TRADEMARK OF 3M CO., ST. PAUL 6, MINN. safer, more efficient packaging. 
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film... SCOTCHPAK’ 


BRAND 


The stronger, longer-lasting seal of “Scotcurak” has solved 
the problem of film dependability in food packaging. 
“Scotcupak is made differently than any other film. It’s 
specially tailored by 3M with the strictest quality-control 
supervision. “ScotcupaK’ heat-seals easily at 300° to 400° 
F., 20-60 psi pressure, making a seam that is as strong and 
impermeable as the film itself — a seal that lasts much longer 
than the shelf life of your product. “Scotcupax’ stays pliable, 
too, at temperatures from —70° F. to 240° F. If you have 
been let down by seals that let go... or films that fail in any 
way ... it’s time you tried “Scorcupak.” We will be happy 
to send you samples and work with your packaging people. 
Write or call Film Products Group, 3M Co., 900 Bush Ave., 
St. Paul 6, Minn., Dept. }CC-31. 


" 
(Minnesota Mininc ann MANUFACTURING COMPANY 
..- WHERE RESEARCH IS THE KEY TO TOMORROW 


Safest seal... 


and strongest, too! 





packaging- 


check of the operation. A pilot 
light unit, convenient to the 
operator, can show the weight 
zone (under, OK-light, OK, 
OK-heavy and over) into 
which each item falls. These 
zones are adjustable from one 
to six oz. 

Magnetic impulse-type 
counters can provide numeri- 
cal data useful in controlling 
the packing or processing 
equipment operation. 

A remote five-pen  strip- 
type recorder also is available. 
Model 9463 is capable of op- 
erating reject mechanisms and 
audible signals. 

Supplier: Toledo Scale, Div. 
of Toledo Scale Corp., 1009 
Telegraph Rd., Toledo 12, O. 
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Details standards for 
foil-paper, foil-board 


The first compilation of 
standards for aluminum foil 
in various laminations is of- 
fered in eight-page booklet 
available from Laminated Foil 
Manufacturers’ Assn. 

Booklet lists specifications 
for foil thicknesses, weights of 
papers commonly used in foil 
laminations, basic types of 
paperboards, methods of test- 
ing lacquers on foil and a 
complete glossary of industry 
terms. 

Also included is a page of 
conversion formulas—a handy 
guide to quick determination 
of foil requirements. 
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For leakproof film seals, San Bernardino 
Sausage has found “SCOTCHPAK” to be 
the answer in selling and serving. 


For film seals that never lose their grip, 
follow the example of Armour & Com- 


'pany’s Continental Cuisine. eis ' 
"To begin with, you'll need some 


modern equipment!" 
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OPEN-MESH 


hs 


FLEXIBLE STEEL 
CONVEYOR BELTS 


The LaPorte flexible, open-mesh fea- 
ture permits the circulation of air and 
liquids around products in process, re- 
duces freezing, cooking and dehydrat- 
ing time and speeds up drainage in 
washers and scalders. Also facilitates 
sterilizing with a steam gun while in 
motion. In addition, it assures a posi- 
tive drive on the LaPorte sprocket on 
both stationary and portable conveyors, 
and prevents products from rolling off. 

Ideally adapted to filling tables, 
LaPorte Flexible Steel Belts provide a 
perfectly flat surface for all types of 
containers, empty or filled, as well as 
shipping cartons. 


If you freeze, can, dehydrate, pickle, 
package, store or ship food, it will pay 
you to use La Porte belts. Available in 
yy" x 1", or 1" x 1" in any length and 
practically any width. Ask your mill 
supplier or mail coupon for illustrated 
literature and prices. 


MAIL COUPON TODAY 


LA PORTE MAT & MFG. CO. 


Box 124 Dept. A 
La Porte, Indiana 


Please send free literature 
on your Conveyor Beit. 


NAME 
ADDRESS. 
TET ieiciecnciieeranncneniensne GOWN fecemececcneme: 
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PACKAGING 


Imprint shipping cases 
FLEXOGRAPHICALLY at cannery 


@ 5 times as fast 
as before 


@ Type costs 1/5 
as much 


@ Printing quality 
higher 


JOHN H. ROBBINS, 
Director of Packaging 

Fair View Packing Company 
KARL ROBE, 

Associate Editor 


PROBLEM: At Fair View 
Packing Co., Hollister, Calif., 
shipping cases were imprinted 
with product and item infor- 
mation on two printers, each 
having 1500 to 1800/hr rate. 

The brass type (originally 
designed for printing wooden 
cases) did not give the quality 
printing job desired by Fair 
View. 

Moreover, since one line of 
brass type cost several dollars 
(and required two or more 
weeks delivery time) it was 
costly to maintain full fonts of 
all the information desired on 
the cases. 

As a consequence, consider- 
able hand stencilling was em- 
ployed for many rush items, 
low volume and special labels, 
and destinations. 

Production rates were too 
low for Fair View’s steadily 
increasing business. Clean-up 
of the oil-base inks was messy 
and time consuming, particu- 
larly if machines stood idle for 
awhile during the day. 

Solution: A flexographic 
printer — the same model as 
used in corrugated manufac- 


Cases feed automatic- 
ally. Clean-up, by cir- 
culating water instead 
of ink, takes just five 
minutes 


Changing flexible rub- 

ber type is fast. Print- 

ing adjustments are 

simple, take short time 
to learn 


turing plants — now imprints 
cases at rates of 7500 or more 
an hour. 

Operation is simple and 
takes only a short training 
period for operator. One-line 
strips of rubber type are fitted 
into adjustable channels on 
the 10-in.-diam printing plate, 
and plate is locked onto cylin- 
der. 

Ink is supplied by pressure 
directly from five-gal contain- 
er to ink rolls. Ink-metering 
roll idles at slow speed until 
operator drops it for printing. 
Then it automatically turns at 
high speed to distribute ink 
evenly on printing surface. 

A quick-dry, water-soluble 
ink is used, and machine can 
be washed down in few min- 
utes. Ink can be left in ma- 


chine between runs, with ink 
rolls idling, for several hours 
without drying. 

Model at Fair View prints 
flat areas up to 28 in. wide by 
40 in. long. By making two 
passes, all six surfaces of case 
can be printed. 

Changeover to different col- 
or takes only five min. Two- 
color registry adjustments are 
built in. 

Construction is rugged 
enough to withstand the sus- 
tained runs in case manufac- 
turing plants, so minimum 
maintenance is in prospect. 

Results: Five-time produc- 
tion rate increase has speeded 
imprinting schedules, reduced 
overtime expense, and allows 
additional time for personnel 
to perform other label depart- 


FOOD PROCESSING 
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DARNELL 
DISTRIBUTOR 





ASK FOR 
THIS NEW 


aia 


Ute el 
@ GIVES 





Featuring Darnelloprene 
treads - a soft, resilient 
Neoprene rubber com- 
pound that has superior 
qualities in resistance to 
oils, waxes, most chemi- 
cals and oxidation -.these 
casters offer ease of 
movement, quietness and 
protection for floors. 


DARNELL CORPORATION, Lip. 


DOWNEY (Los Angeles County) CALIF 
37-28 SIXTY-FIRST, WOODSIDE 77, L.I., N.Y. 
36 NORTH CLINTON ST., CHICAGO 6, ILL. 
1000 PEACHTREE N. re iN cy 
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ment chores during critical 
peak season. 

Rubber type costs 20 to 25 
per cent as much as former 
brass type, and delivery takes 
only three days or less. This 
allows a wider stock of im- 
prints to be maintained, which 
cuts down on hand stencilling 
expense. 

Printing quality is high — 
matching that of the case 
manufacturer — and over-all 
shipping case appearance is 
more attractive. 


Other applications 


Same type of equipment was 
used this season by other Cal- 
ifornia canners. One installa- 
tion now uses three men on 
one machine, vs. six before on 
three old-style machines. 

In such installations, one 
man supplies cases, one man 
keeps feed hopper filled and 
one stores printed cases. 

Automatic counting acces- 
sory is available which ejects 
cases when 20 to 30 have 
accumulated, depending on 
dial setting. 

Some installations use a 
conveyor to return the stacked 
cases to infeed operator, who 
turns them over and feeds 
them through a second time 
to print four sides of case. 

Flexographic case printer 
thus allows processor to fol- 
low trend favored by grocers 
and distributors who would 
like code and contents infor- 
mation to be marked on all 
four sides of cases. 

At same time, inventories 
can be kept manageable by 
continuing to order only 
brand-imprinted cases, and 
adding special information as 
needed. 

Trade marks, seals and logos 
also can be duplicated on rub- 
ber for inplant flexographic 
printing of entire case. 

Supplier: Model KDF flexo- 
graphic printer for shipping 
cases is product of H & C 
Container Machinery Corp., 
905 Kifer Road, Sunnyvale, 
Calif. 
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Check page 125 for helpful 


technical literature 












































High speed, automatic 


BARTELT tier 


for 
Granulars 
Powders 
Liquids 
Pastes 





PRECISION BUILT FOR 
FAST, ACCURATE FILLING 


Here are a few pertinent facts you should know 
about the Bartelt Filler: (1) SPEED... up to 120 
fills per minute depending on the fill qualities and 
characteristics. Split fills can more than double this 
speed. (2) ACCURACY ... variation no more 
than 3% (plus or minus 114%) on most products. 
(3) VERSATILITY . . . One Bartelt Filler will 
handle granulars, powders, liquids, and pastes by 
means of interchangeable tooling. It can be applied 
to all types of operation . . . from hand lines to 
automatic packaging machinery. Fill quantities can 
be varied from one gram to five pounds. 

















Visit Booth 436, A.M.A. Packaging Show, Chicago 


Write Today for NEW Filler Catalog 












BARTELT ENGINEERING COMPANY 


1900 Harrison Ave., Rockford, Ill o New York Office: 370 Lexington Ave. NYC 






6107 on Reader Service Slip. 

















FOR HIGH 
- STAINLES 
DRUMS 


If you ship chemicals, 
acids, pharmaceuticals, 
foods or other products 
that require the extra 
protection of stainless 
steel, it will pay you to 
check the many advan- 
tages of Inland Stainless 
Steel Shipping Drums. 
Manufactured ina 
range of sizes from 15 
to 60 gallons, from 
many types of stainless 
steel, with double- 
seamed or all welded 
construction, with all 
modifications necessary 
to meet ICC specifica- 
tions 5 and 5C. Inland 
can supply the right 
drum for your require- 
ments . . . whether you 
need 1 or a carload! 





Also available with rubber 
rolling hoops if desired. 


One of Inland’s Stainless Steel Shipping Drums. An ICC 5C drum, 

5 gallon, 16 gage, all welded construction (flanges, heads, bottoms and 
side seams) I-bar rolling hoops. Many other sizes and types are avail- 
able. Call on Inland for your process drums and stainless steel ship- 
ping pails too! 














j ris te ee it a ee ee 
“The Use and Care of Stainless Steel Drums” 
Here is a useful, new booklet. It gives valuable information on 
how to use and get maximum life from stainless drums and 
fully describes the Inland line. Send in this coupon for your 
| free copy. | 
O Please send free copy of 
‘The Use and Care of Stainless Steel Drums’’ 
| O Please have your representative contact me. | 
ITI hax <sinencpenetchessiimsendensiertninytcentabimesteisennieialbaindihpuisinaa | 
I tentacles tdindneiigeeemicgipaiedasiapiencinlshnginintitaonaeiitinte 
I cecncncinineinsereetenmentatieinies artesian aang eeaeaerraaieeasiniseaaa | 
| City ‘one. icteric fo 


minnie of Be INLAND STEEL CONTAINER COMPANY 
, Division of Inland Steel Company + 6532 South Menard 


steel family Avenue, Chicago 38, Illinois - Plants: Chicago, Jersey 
City, New Orleans, Cleveland and Greenville, Ohio. 


Full tine of stee! and stainiess stee! shipping and processing containers, including galvanized and heavy duty ICC drums. 
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Presents improved line of 
coated cellophanes 


improved line of Avisco RS 
polymer-coated films are pre- 
sented in four-page booklet 
available from American Vis- 
cose Corp. 

The films offer superior 
moisture protection and gas- 
proofness, stronger heat seals 
and excellent dimensional sta- 
bility when compared with 
standard lacquer-coated cel- 
lophane types. 

In addition, RS films do not 
stick to heating elements — 
important in high-speed over- 
wrapping and bag-making. 

Yield figures are given for 
each of the four types. 
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How liquid filler gives 
faster, more precise fills 


Fact-packed two-pg Bulle- 
tin G-596 gives complete 
coverage of Cherry-Burrell’s 
Han-D Industrial Liquids fill- 
er with new air-lock valve 
— an advancement designed to 
improve filling accuracy, re- 
duce filling losses substantial- 
ly and provide flexibility. 

Versatile in design, the Han- 
D Filler can be used by small- 
or large-plant operator. In the 
former, it gives big-plant ef- 
ficiency as a full production 
filler. The large plant can use 
it to handle small amounts of 
special products, odd-size bot- 
tles or short sample runs. 

Filling valves and tank as- 
sembly are made of stainless 
steel for long life, fast, easy 
cleaning and maximum resist- 
ance to corrosive products. 

Operation of the unit in fill- 
ing bottles or cans (with 
adapter) is fully described. 
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Sorts, counts 31 container 
types from one line 


Uses: Fully automatic new 
Atronic Selector/Counter 
makes it possible to automate 
warehouses and _ production 
lines where large numbers of 
different types of containers 
must be handled. 

Typical example of use 





Characteristics and uses of 





‘Absolutely round one piece 





ad 


1400 Cans a Minute 




















. . on long lasting, non-lubricated Nylite ‘‘D'’ conveyor 
chain. 
New ‘‘Delrin’’ conveyor chain now called Nylite ‘D" 
offers: 


@ no lubrication @ less noise 
@ longer life @ more sanitary advantages 
@ lower original and = main- @ equally good for plastic con- 


tenance costs tainers, bottles and cans. 


@ lower coefficient of friction @ numerous safety factors 
@ higher speed 


These advantages were proven through rigid comparative tests 
with metal chains for the past three years. 


Now in stock: 3” — 314” — 4” — 4!” — 6” — 7!/2” widths 
Write today for new pamphlet 


125 N. Racine Ave. 
FENCO, INC. | Chicago 7. Illinois 
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CURVE CROWN WELDED ALL-STEEL 


cormésoonon PULLEYS 


*CURVE CROWN DESIGN 
Accurately formed Curve 
Crown on rim outer ends elim- 
inates belt stretch and wear 
+ . « increases belt training 
effect more than 100%. 


STURDY RIM 
CONSTRUCTION 





pulley rims formed under 
hydrostatic pressure. Seam 
machine-welded inside and 
out insures 100% weld pen- 
etration. 


ACCURATE END PLATE 
ASSEMBLY 

End plates O.D. and 1.D. 
machined to insure concen- 
tricity between bore and 
outer rim. Pressed fit... 
submerged arc welding for 
maximum efficiency. 





FEATURING ‘‘SQUEEZELOCK"’ 
HUB DESIGN 


Revolutionary ‘'Squeezelock'’ Hub de- 
sign provides gripping power for full 
torque transmission without keyways 
plus eliminating distorting loads against 
pulley end plates. 


*PATENT APPLIED FOR 


WRITE FOR BULLETIN 558 


STANDARD PRODUCTS DIVISION 
STEPHENS-ADAMSON MFG. CO. 


17 RIDGEWAY AVENUE 2 AURORA, ILLINOIS 


PLANTS LOCATED IN: LOS ANGELES, CALIFORNIA 
CLARKSDALE, MISSISSIPPI @ BELLEVILLE, ONTARIO 
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might be sending different 
types of packages on a com- 
mon conveyor to labeling ma- 
chines — with assurance that 
proper labels will be placed 
on each package. 

Features: Model 410-C pho- 
toelectrically recognizes 31 
different codes printed on con- 





Construction is rugged, for de- 
pendable operation in process- 
ing and warehousing areas 


tainers and actuates the self- 
contained counting unit and 
conveyor switch-control. 

Simultaneous counting fea- 
ture permits unit to be used 
for inventory control purposes 
as same time that selective 
routing is made. 

Operation: A self-contained 
light source illuminates the 
printed code on side of a mov- 
ing carton. Code then is “read” 
by semiconductor photocells, 
which energize the appropriate 
counting and selection circuits 
by closing corresponding re- 
lays. 

Supplier: Atronic Products 
Inc, One Bala Ave., Bala- 
Cynwyd, Pa. 
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Savings up to 5% 
on frozen food costs... 


. are claimed for users of 
new TK “61” frozen food car- 
ton. Here’s why. Carton has 
unique locking tabs on cover. 
Cover lock engages into front 
wall for a tight, secure lock 
— thus eliminating most of the 
excess bulk and weight of the 
front foldover. 

Actual material savings 
amount to % in. of carton 
board over entire length of the 
cover flap. 

Locking tabs on front flap 
and on each side flap assure 
a tight positive lock, and a 
strong carton. Locking-tab 
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MEASURES and TRANSFERS 
AUTOMATICALLY 7 















































WAUKESHA veccccimon 
MFC22S© metered flow control pump 


PAT. APPLIED FOR 


Now — the first positive displacement 
pump that both measures and transfers. 
Now — accurate batch measurements 


with the simple twist of a dial . . . assures 
product quality — always. No sub-stand- 
ard batches — ever. Replaces your pres- 
ent transfer pump . . . automates your 
product stream. Hundreds of uses — 
wherever a product is measured with ac- 
curacy and transferred with care. 


The MFC-250 is made of corrosion resist- 
ant (fully sanitary 3A approved) 316 
Stainless Steel. A new “dualobe” rubber 
impeller is featured on the MFC 250 and 
assures a quiet, less turbulent transfer 
of product. 


Let a Waukesha engineer consult with 
you ... show you how the MFC-250 can 
“automate” your processing system. 


Write for Bulletin P-320 today. 


AUTOMATIC MEASURING 
gearhead with cyclo-monitor will 
give accurate flow per R.P.M. for 
any given length of time. 


VARI-DRIVE WITH TACHOMETER 
makes this new ““MFC-250" adapt- 
able to any application where con- 
tinuous measured flow is necessary; 
increases the versatility of pump use 
within the plant. 





VISIT US AT THE CANNERS SHOW, BOOTH 37 


q 


SS} 


WAUKESHA 





WAUKESHA FOUNDRY COMPANY 
Dept. 92B, Pump Division, Waukesha, Wisconsin 


INTERNATIONAL SALES: FMC International, Box 1178, 
San Jose, California, U. S. A. 
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" SUPER ACCURATE 
— “pousLe 
_ BUCKET SCALE 










































Above: Hayssen Double Bucket Scales attached to Hayssen Elevator for floor level 
feeding, Scales dump product to elevator buckets for delivery to filling tubes. 


OUTPERFORMS ALL OTHERS 


An entirely new principle has been developed to make the new Hayssen Double 
Bucket Scale the most accurate net weight scale feed in the industry. Rugged, easy 
to adjust scales, two each for each head, can be floor mounted for convenience. 


¢ DOUBLE WEIGHING — Bulk charge is weighed at top scale, then trans- 
ferred, slightly underweight, to second scale. Dribble trays feed second 
scale to bring charge to proper weight before dumping to filling equipment. 


ONE-PIECE ACCURACY — Extended dribble trays, each 30” long, allow 
one-piece feeding for final weighing. Packages can never be underweight. 


FULL CYCLE FEEDING — A full filling cycle is allowed for both bulk 
charge feeding and dribble feeding, thus allowing accurate weighing at 
greater speeds. 


AVAILABLE FOR ALL HAYSSEN COMPAK MACHINES — The new 
Double Bucket Scale can be attached to any existing Hayssen Compak 
Packaging Machine. It is available for both single tube and double 
tube machines. 


first in Automatic Packaging since 1910 


MANUFACTURING COMPANY © DEPT. FP 121 © SHEBOYGAN, WISCONSIN 


Offices in principal cities. Check your phone directory. 
Atlanta » Boston ¢ Chicago ¢ Columbus © Dallas * Denver © Detroit © Evansville, Ind. © Jackson, 
Miss. * Kansas City * Minneapolis * New York ¢ Philadelphia * St, Louis © San Francisco * Montreal 
Toronto © Vancouver 
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system braces opening flap 
edge of the carton, prevents 
gapping and loss of package 
shape. Dust board also helps 
contain loose product — re- 
duces spillage. 

New carton can be handled 
on Kliklok machines after a 





Placement and design of new 
tabs make the TK "61" easier 
to open, and to empty 


minor adjustment on the form- 
ing machine, and _ simple 
changes on the closure. Car- 
ton also may be filled normal- 
ly with a minimum of han- 
dling time. 

Suppliers: TK “61” frozen 
food carton by Western Wax- 
ide Div., Crown Zellerbach 
Corp., 2101 Williams St., San 
Leandro, Calif. 
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Kliklok carton forming and 
filling machines by Kliklok 
Corp., 730 Broadway, Redwood 
City, Calif. 
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How hopper scale weighs 
up to 600 tons/hr within 
1/20 of 1% tolerance 


Automatic new bulk weigh- 
ing system — designated Class 
V-37 — will handle raw sugar 
or similar materials up to 600 
tons per hr, held to tolerances 
of 1/20th of one per cent per 
weighing. 

As described in Richardson 
Scale Company’s Bul 0459, the 
system includes braced struc- 
tural steel tower (with stairs, 
platform, railings and ladder 
with safety cage), receiving 
hopper, power gates, automatic 
weigher and discharge hopper. 

Weigher is Richardson’s V- 
37 automatic hopper scale of 
the beam lever type, which 
employs the “weighing in and 





Highly Intimate Blends 
in 1 to 2 Minutes 


Blends while discharging; 
No segregation or flotation 


Sturtevant Rotary Blenders start 4-way 
blending while charging, continue it during 
discharge, thus producing highly intimate, 
even blends of dry and semi-dry materials 
- within 3 to 5 minutes of start of charging. 

Six complete blending cycles per hour 
are common. And Sturtevant’s special action 
produces no particle reduction, cleavage or 
attritional heat — is highly effective yet 
gentle and safe even with explosives. 


Receiving 


Scoops cascade material as 
drum rotates. Movement 
forces material from both 
ends to middle. Thus blend- 
ing is 4-way right from 
Start of charging. 





Discharging 


Single gate controls charge, 
discharge. Blending continues 
throughout discharge phase. 
Result is no segregation or 
flotation — highly intimate, 
even blends. 





Self-cleaning, dust-sealed drum; 
one-man accessibility 
Operation of Sturtevant Blenders is self- 
cleaning — drum interiors are completely 
dust-sealed. For inspection of all models, 
one man simply loosens a few lugs to re- 
move manhole cover — quickly and easily. 


Nine standard models with 
capacities to 900 cu. ft. 





* 10 cu. ft. Sturtevant Blender 
* at U.S. Steel Corp.’s new 
Applied Research Labora- 
tory (Raw Materials Divi- 
sion) in Monroeville, Pa. 
This unit handles batches 
up to 500 lbs. — is ideal for 
pilot work and small runs, 








Automatically controlled, three 50 cu. ft. Stur 
tevants blend chocolate powder and other ingredi- 
ents for Hershey Chocolate Corp. Operating in a 
group, each Blender can process more than a ton 

r batch. Quick accessibility and self-cleaning 
eatures keep maintenance to one hour per week. 


Fully or semi-automatic, or 
manually controlled operation 


Constructed of carbon steel, stainless steel 
or Monel metal, Sturtevant Rotary Blenders 
are engineered to fit each customer’s needs 
— can be supplied with injector sprays and 
any desired control system. 

For more on Sturtevant Blenders, request 
Bulletin No. 080B. (Bulletins also available 
on Mixers, Air Separators, Micronizers, 
Crushers and Grinders.) Write today. 
STURTEVANT MILL CO., 122 Clayton 
St., Boston, Mass. 
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plants, 
companies, 
personalities, 


Drak Bakeries 
Incorporated, 


a subsidiary of The 
Borden Company, has 
elected Clayton 2 
Daley as vice presi- 


C. C. Daley 


dent in charge of 
manufacturing. Daley 
has also been elected 
to the board of direc- 
tors of the subsidiary. 


Miles Chemical 
Company 


a division of Miles 
Laboratories, plans to 
build a $2 million cit- 
ric acid plant in 
Haifa, Israel, with 
completion set for 
late 1961. The plant 
will have annual ca- 
pacity of 1500 short 
tons — 50 per cent 
of which is slated for 
internal consumption, 
with the balance avail- 
able for export. The 
plant will enable Isra- 
el to become a world 
leader in citric acid 
production. 


Sawyer Biscuit 
Company 


Melrose Park, Ill., has 
as new president for- 
mer vice president 
Arthur M. Dargan. 
He succeeds K. F. 
MacLellan, Jr., who 
resigned to enter pri- 
vate business. Sawyer 
is a division of United 
Biscuit Company of 
America. 


Minute Maid 
Groves Corp., 


Orlando, Fila., _ has 
elected W. J. (Bill) 
Jones vice president 
in charge of opera- 
tions. Harold W. 
Garrett, formerly as- 
sistant to Jones, will 
replace him as direc- 
tor of operations. 


For 

more information 
_ on product at 
right, circle 6119 
see information 
request blank 
Opposite last page. 
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STRONG ENOUGH TO HOLD A HERD OF MILD ELEPHANTS | 


Toy elephants, to be sure. But Hoerner corrugated Packaging a wild elephant wouldn’t even faze them. | 


specialists have solved many weighty packaging i 
problems. They have packaged juke boxes, motors, HOERNER BOXES ING 
appliances, boats, playground equipment, and many 7 sal 


other heavy items that need strong packages. CORRUGATED PACKAGING SPECIALISTS FOR MID-AMERICA 


GENERAL OFFICES: 600 Morgan Street, Keokuk, lowa * MILL: Missoula, Montana * PLANTS: Fort Smith and Little Rock, Arkansas; Danville and 
Vausogen Gunes, Illinois; Des ome, Keokuk and Ottumwa, lowa; Minneapolis, Minnesota; Tupelo, Mississippi; Springfield, Missouri; Sand Springs. 
co 


Oklahoma; Sioux Falls, South Dakota; Fort Worth and Mission, Texas « ASSOCIATE: Cajas y Empaques Impermeables, S.A., Mexico City D.F., Mex 














packaging 


weighing out” principle, and 
meets requirements for accu- 
racy specified by U.S. Bureau 
of Customs in determination 
of import duties. 

Scales normally are sup- 
plied in several sizes, to handle 
from 100 to 600 tons per hr 
under continuous operation. 
6120 on Reader Service Slip. 


Checkweighs products to 
500 Ib within + 1/, oz 


Uses: Series CF checkweigh- 
er continuously weighs and 
senses weight variations from 
a preset standard — to indi- 
cate missing units or to insure 
product uniformity. 

Products or loads weighing 
up to 500 lb can be check- 
weighed with an accuracy of 
+ ¥% oz, at speeds up to 30 
articles per min. 

Features: Extreme accuracy 
is obtained with a calibrated 
beam adjustment, used to set 
the desired checkweight. 

The over/under indication is 
set by adjusting range springs 
attached to the weigh beam. 
The springs are used to cali- 





Smooth, one-piece conveyor belt 
continuously moves articles to 
be weighed to the scale mech- 
anism 


brate a very small portion of 
the entire scale capacity, there- 
by retaining the accuracy of 


} a lever scale. 


The rapid sensing of weight 
deviation from the preset check 
weight is provided by an elec- 
tronic read-out (differential 
transformer) mounted at tip 
of the weigh beam. 

Description: The Series CF 
can be set up to perform a 
number of different operations 
when an over/under weight 
item is detected: 

® indicate the over/under 
deviation on an indicating dial; 

® automatically reject the 
over/under weight item from 
production line; 
® actuate compensating con- 













































IN THE FOOD INDUSTRY 


NOT ONE | 
BUT 


TWO 


‘MAGAZINES! 
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Yes, that’s right; the PUTMAN PUBLISHING COMPANY | 
publishes 2 distinctly different magazines to serve one tnauatey 
seach serving a distinctly different area of. the 

is ey 

















IB 
aiiuyy FOOD 


BUSINESS 


MANUFACTURERS / SUPERMARKET CHAINS 


PROCESSING 


To help make better products To help sell more products 





Together, FOOD PROCESSING and FOOD BUSINESS represent 
‘‘total service’’ to your industry . . . the food industry, 
America’s Number 1 business activity. Each magazine, with 

its specialized editorial staff, presents to its readers the 

most important developments, the trends and suggested 
solutions to problems facing your industry. 


Each staff is directed by these men of experience: 


Howard P. Milleville 
Editor, 
FOOD PROCESSING 


© Frank J. Cogan 
Editor, 
FOOD BUSINESS 
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packaging 


trols to correct the over/under 
weight; 

@ code or classify products 
by weight; 

e provide general control of 
weighing operation. 

Supplier: Thayer Scale 
Corp., Thayer Park, Pem- 
broke, Mass. 
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Boxes frozen foods 
swiftly, automatically 


Uses: Model 382 High Speed 
Frozen Food Filler automat- 
ically boxes products such as 
spinach, squash and creamed 
corn. 

Features-Description: Gen- 
tle filling action will not dam- 





Exceedingly clean in operation, 
Model 382 meets strictest of 
sanitary requirements 


age product — even when fill- 
ing at top speeds that reach 
from 100 to 200 fills per min. 

Filler is times with and from 
the box opener. Packages 
move steadily through the fill- 
er with no stops, as the rotat- 
ing turret of the filler head 
allows an accurately measured 
fill to drop instantly into an 
open box. 

Supplier: Anderson Bros. 
Manufacturing Co., 1907 Kish- 
waukee St., Rockford, II. 
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Custom flexible packaging 
and cartoning machinery 


Specifications, principles of 
operation and applications of 
custom-built machinery for 
forming, filling and sealing 
flexible packages — with in- 
tegrated cartoning machines 
— are given in eight-page 
illustrated brochure offered by 
Bartelt Engineering Co., Inc. 
6123 on Reader Service Slip. 
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STEP UP EFFICIENCY—CUT CLEANING TIME 
WITH VIKING “SANITOR” PUMPS 


These new sanitary pumps—Viking ‘‘Sanitors” 
with opposite ports—pump milk and food products 
more efficiently ... require less power. Furthermore, 
you are assured of smooth, even flow with big ca- 
pacity at slow speed. They’re self-priming—available 
in 35, 50 and 90 G.P.M. sizes. 

Other advantages include—fast take-down—easy 
cleaning—no tools needed to dismantie pump—no 
hard-to-clean internal threads and nuts—simple 
O-rings—no deep grooves. 


meets / 2 \ SANITARY 
L/8\\ STANDARDS 


ae? 












_ IT PAYS 
| TO 
- CAP’EM 
with 


- CAPEM 


Model C-4F CAPEM in action 
on the new mayonnaise and 
j salad dressing line at Pfeiffer 
! Food Products, Buffalo, N. Y. 





This CAPEM machine is applying 
70mm caps to 7200 jars an hour. A new 
Consolidated feature is a special chuck- 
arresting device which prevents the 
chuck from descending if no caps are 
available. 

CAPEM Screw Capper speeds range 
from 2,000 to 20,000 containers an hour 
for any standard cap or cover and many 
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Send today for complete new catalog FEP, 
covering the entire new line of 
Viking ‘“‘Sanitor'' pumps! 


SO) VIKING PUMP COMPANY 


YEAR: Cedar Falls, lowa, U.S.A. 
See Our Catalog In Sweet’s Plant Engineer’s File. 
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In Canada, It’s ‘‘Roto-King’’ Pumps 





special types. They combine low initial 
cost, with low operating and mainte- 
nance cost. 

CAPEM delivers a perfect leakproof 
seal whether you’re processing bottles, 
cans or jugs of any shape or size. Our 
customers agree—and you will too— 
it pays to cap ’em with CAPEM! 


Write Sales Manager, Consolidated Packaging Machinery Corp., 
(4 subsidiary of International Paper Company) 


1400 West Avenue, Buffalo 13, New York 


—CAPEM— tut mopern SCREW CAPPER 
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SANITATION & MAINTENANCE 


Twelve inch steel tile are simply and easily cemented to the con- 
crete floor at Abbotts Dairy 


Cement steel flooring down 
with epoxy resin 


Easily installed by plant personnel 


IN A RECENT $300,000 ren- 
ovation of Abbott Dairies, 
Nelson branch plant at Nor- 
ristown, Pa., rolled steel plate 
was used on flooring as part 
of the improvement. 

Steel flooring was chosen 
because stacks of milk cases 
can easily slide on it. 

Twelve inch square sections 
of Super Diamond steel plate 
were used in coolers and ad- 
jacent areas of the plant. 
Epoxy adhesive was spread 
on the floor and each plate 
was embedded in it, in a man- 
ner similar to laying linoleum 
tile. 

Thus, a firm contact be- 









tween steel flooring and sub- 
floor was accomplished with- 
out troublesome hollow spaces 
between. 

Furthermore, by eliminating 
welding, heat warping does not 
become a problem. 

Epoxy adhesive is a _ two 
component system which is 
mixed prior to use. It is re- 
sistant to the corrosive effects 
of organic acids. 

The epoxy fills joints and pro- 
vides a smooth easily cleaned 
finish. 

Supplier: Alan Wood Steel 
Co., 200 Bowser Ave., Oaks, 
Pennsylvania. 
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Interior view of the fin- 
ished cold storage area 
just prior to placing in use 
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Wall-hanging 
waste receptacle 


Wall-hanging waste recep- 
tacle is easy to install and 
keep clean, saves space and 
reduces maintenance costs. 
Just three screws attach it se- 
curely to the wall. 

A simple lift with the hands 
releases receptacle for empty- 
ing. It then snaps back into 
position quickly and easily. 

Receptacle is made of heavy- 
gauge steel, bonderized after 





Wall-hanging waste receptacle is 
36" high, 9" deep and has a 
capacity of 12!/2 gallons 


forming to protect against rust. 
It is finished in white baked 
enamel with stainless steel 
trim. 

Supplier: The F. H. Lawson 
Company, 801 Evans St., Cin- 
cinnati 4, Ohio. 

6127 on Reader Service Slip. 


Efficient cleaning for 
wineries and distillers 


A 4 page bulletin, No. 15B 
titled “Modern Cleaning Tech- 
niques for Wineries and Dis- 
tilleries”, has been revised and 
is available from Oakite Prod- 
ucts, Inc. 

It describes and illustrates 
equipment designed for clean- 
ing tank interiors by CIP 
methods. Also gives detailed 
procedures for cleaning and 
sanitizing usual brewery 
equipment such as distillation 
units and mash tanks. 

_ Cleaning and mold preven- 
tion practises in storage cel- 
lars is briefly covered. 
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Save WITH STAINLESS STEEL 


BRIGHT, GLEAMING STAINLESS STEEL ADDS THE EXTRA MARK OF 
QUALITY TO JUST ABOUT EVERY TYPE OF PRODUCT YOU CAN THINK 
OF. NOT ONLY IS IT THE MOST DURABLE, CORROSION -RESISTANT 
AND SANITARY METAL AVAILABLE TODAY, IT OFTEN SAVES IN THE 
LONG RUN WHEN YOU CONSIDER ITS EXTENDED SERVICE LIFE AND 
LOW MAINTENANCE. ANY WAY YOU FIGURE, STAINLESS STEEL IS 
YOUR BEST BUY—BOTH IN QUALITY AND SERVICE. 


SEC YOUR STEEL SERVICE CENTER 


YOUR LOCAL STEEL SERVICE CENTER MAINTAINS COMPLETE STOCKS 
OF STAINLESS IN ALL FORMS. BUYING STAINLESS REGULARLY AS 
YOU USE IT REDUCES YOUR INVENTORY, RESERVES CAPITAL IN-~ 
VESTMENT AND LOWERS IN-PLANT STORAGE COSTS. YOUR NEAREST 
STEEL SERVICE CENTER IS YOUR BEST ASSURANCE OF QUICK, ON- 
TIME DELIVERIES TO MEET TIGHT PRODUCTION SCHEDULES. 


specify WicroZold. STAINLESS 
STEEL SHEET & STRIP 


MICROROLD— PIONEER PRECISION -ROLLED, LIGHT GAGE STAINLESS 
STEEL SHEETS-GIVES YOU MORE STAINLESS AREA PER TON OR 
AN EQUIVALENT AREA WITH LIGHTER WEIGHT. ‘‘THINNESS CON- 
TROL’’ IN PRODUCTION MEANS THE DECIMAL THICKNESS IS UNI- 
FORM THROUGHOUT THE LENGTH AND WIDTH. ASK YOUR STEEL 
SERVICE CENTER ABOUT THE MICROROLD STORY. 












S 
SERVICE CENTER 
INSTITUTE 


WASHINGTON STEEL CORPORATION 


3-W WOODLAND AVENUE WASHINGTON, PA, 
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You asked for them- - 


til G Ta 


No. 10 SANITARY 
CENTRIFUGAL 





@ for unloading tanks and tankers 
@ for circulation cleaning 


Models available from 10 to 25 H.P. 
Capacities to 500 gpm. Every part especially engineered 
for high capacity, high head pumping service. 
Maximum strength and durability 


Pump case machined from heavy casting of Type 316 
stainless steel. No welded parts. 


No leaks, less maintenance 
Case is sealed with O-ring. Heavy rotary type shaft seal 
especially designed for high head applications. 


No slip or twist 
Three heavy clamps positioned 120° apart around pump 
periphery hold case rigidly in place under heaviest 
pumping torque and pressure. 


Write for details and specifications 


@ MULTL-SPEED ROTARY PUMP DRIVE 
thakentiy Adjustable for een 
Timed Flow Rates === 


Adjustable for pump speeds 
through 6-to-1 speed ratio. Max- 
imum and minimum speeds may 
be sealed for pasteurizer timing. 
Designed especially for CP 
Stainless Rotary Pumps. J | 


Write for complete details. 1 


THE Creamery Pachage.nrc. COMPANY 


General and Export Offices: 
1243 West Washington Blvd., Dept. FP-361, Chicago 7, Illinois 
Branches in 23 Principal Cities 


CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 
267 King Street, West e Toronto 2B, Ontario 
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improved ball valve 
easily repaired 


An improved design ball 
valve, designated Fig. 700, 
may be easily opened for main- 
tenance and repairs. Entry 
through the top is accom- 
plished by removing four 
bolts. 

This exposes the ball which 
is easily removed by using the 
specially designed handle as a 
tool. The ball is flat on both 





Cutaway drawing shows hook on 
the end of handle which is used 
to aid removal of ball 


top and bottom allowing easy 
removal without breaking pipe 
connections. 

Ball seats are held in place 
without springs against either 
high or low temperatures. 
Cover and stem are protected 
from leakage by O-ring seals 
of Teflon or Buna-N. 

It is made of bronze with 
screw ends for pipe sizes rang- 
ing from % to 2 inches. The 
manufacturer plans to make a 
similarly designed model of 
stainless steel. 

Supplier: Lunkenheimer Co., 
Box 360, Cincinnati 14, Ohio. 
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Announces line of 
hot water converters 


A line of hot water con- 
verters, designed specifically 
for space heating service, is 
subject of 20-page Bulletin 71, 
published by Niagara Weld- 
ments, Inc. 

Converters are fabricated in 
strict accordance with ASME 
requirements. Models are 
available for steam inlet pres- 
sures of 0, 2, 5, 10 or 15 psi 
and temperature ranges of 160 
to 180 F, 180 to 200 F, 190 to 
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Paperlynen 
Caps 


They put the selling mes- 
sage up front as well as 
provide approved sanitary 
headcovering that shields 
head from odor and dust. 


PAPERLYNEN Caps are sized 
like a hat — have patented 
adjustable headband that 
retains headsize of wearer 
for life of the cap. 





Safety Slogans on Paperlynen Caps! 


Safety reminders on Paperlynen Caps are ‘‘up front’ 
where accidents can be prevented. Your company name 
on other side makes low cost uniform headcovering 


Want samples of monthly slogans available? 


TIARA HEADBANDS — new pleat lace 
design in pastel colors for serving gals, 
(1) SAMPLE? 


[] PALCONET — new for women food 
handlers, sanitary headband & hairnet 
combination. 


yy 
aoe For the name of your nearby Paperlynen 
/ \ / distributors please write: 
> THE PAPERLYNEN COMPANY 
555 West Goodale St. Dept.H-3 
Columbus 16, Ohio 
1000000000000000000000000000000000000000000000000000 
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SUPERIOR CONSTRUCTION 


Hackney seamless containers are deep drawn to shape 
from a single piece of high-quality metal. No foreign 
matter can lodge in the smooth, crevice-free interiors 
that are easy to clean. No rivets and no welding seams 
are used, offering greater resistance to rust and leak- 
age. Bottom reinforced with wearing ring for greater 
durability. Wide range of sizes in black, galvanized, 
tinned or stainless steel, or aluminum. Write for catalog. 


Pressed Steel Tank Company 
Manufacturer of Hackney Products 

1459 South 66th Street, Milwaukee 14, Wisconsin 
Branch offices in principal cities 








CONTAINERS AND PRESSURE VESSELS FOR GASES, LIQUIDS AND SOLIDS 
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on eee eee ae oe i eV jew shows a typical installation 

210 F or 200 to 220 F. * = ) Noe ceveing a mcdern orange 
In addition to listing com- } concentrate plant in Florida. 

nes plete specifications covering ’ a ~ Ba a 

l as the 114 models in 2 and 4-pass 

tary arrangements, bulletin fully 

elds describes ASME construction 

“6 of shells and removable U- 

ized tube bundles, metals and al- 

nted loys available for specific fab- 

oe rications and provides infor- 


mation for ordering models of 
other-than-standard size or 
construction. 

Also included is a graphical- 
ly illustrated method for se- 
lecting the correct size shell 
and heating surface. 
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buyer's catalog of Mec er Eas 


electric supplies 


A 92 page catalog, released help protect the purity 


by General Electric Co., covers 
a wide variety of low-voltage 


, edi taaaaa distribution of your ATTA 3 


The Buy-Log is a condensed 
— presentation providing com- 
plete buying information on 
heavy-duty safety switches, 
— CLF current-limiting switches, Y 
hinged wireways, circuit si i Tri-Clover stainless 
breakers, switch boards, motor steel sanitary fitting 
control centers, power distri- seastines “ROME i 
’ struction; ‘‘ACME Photo courtesy Evans Properties, Inc. 
bution centers, and many types sanitary threads. 
of panel boards and busways. 
| Also included are ratings, 
weights, dimensions, standard 
package quantities, ordering 
directions, and general applica- 
tion information. 
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Tri-Clover Tri-Clamp ee It takes quality to make quality! That’s why so 

oe aaened ae many food processors, bottlers and brewers select Tri- 

penne vay inange A oe Clover Division’s stainless steel fittings, valves and 

ee pumps for the quality design and construction that pro- 
tects the quality of their products. 

Tri-Clover stainless 


 ipah-ealiees exe evel Through continual research, Tri-Clover has developed 








Peewee oe ooo eo oo owooooeoe: 





Jos pa nny exclusive stainless steel design features that guard against 
meet every require- corrosion, assure the highest degree of sanitation at all 
ment. 


times, and provide quick, positive control of liquid flow. 
Fast assembly and disassembly, easy cleaning, and long, 


Foop 


hape | a oo: Tri-Clover full-flow reliable service add economy to Tri-Clover Quality. 

pe ¢. : er cpa A lon Let Tri-Clover engineers help you solve your piping 
2ams a tr toassure maximum re- and pumping problems. Write for descriptive literature. 
am it 7 moval of tramp metal. ; 

leak- See your nearest TRI-CLOVER DISTRIBUTOR 





oe me ee ee ee me 


Tri-Clover sanitary — 


LADISH CO. 


alog. 





fabricated of highest 
quality corrosion-re- 


ater i 
ized, ht | 
Nala d 





iny sistant metals to pro- 
t vide efficient long: 
onsin } K term service, IN CANADA: TRI-CLOVER Tnéi-Clouer D (U4htO+l 





Brantford, Ontario 






-_ ¢ 
FooD oD 
Cay 


“Frankly, | can't remember what 
the trouble was." 


Kenosha Wisconsin 










EXPORT DEPT.: 8 South Michigan Ave., Chicago 3, U.S.A.—Cable TRICLO 
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EDMONT CASE No. 673: Handling caustic soda, $21 a dozen rubber 
gloves wore out in 5 shifts. Edmont recommended a gauntlet coated 
with reinforced neoprene (No. 922 Neox), which wore 20 shifts, 
reducing glove costs 83%. 


Outwore rubber gloves 4 to 1 


In the case above, the job-fitted glove reduced glove costs from 
414¢ per man-hour to %¢. Its reinforced neoprene coating 
gives best all-around resistance to caustics, chemicals, snags, 
abrasion and heat. Wing thumb and curved fingers improve 
fit and grip. 

Free Test Offer to Listed Firms: Tell us your operation. 
From more than 50 types, we will recommend correct 
job-fitted gloves and send samples for on-the-job testing. 


Edmont Inc., 1212 Walnut Street, 


Coshocton, Ohio. In Canada, ‘Ed l ont 


write Edmont Canada Ltd., 
Cowansville, Quebec. JOB-FITTED GLOVES 
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LINK- BELT 
Vibro-Clean screens 








BLANCHED CORN is quickly, effectively dewa ered by_this 
Link-Belt Vibro-Clean screen at Oostburg, Wis. Canning Com- 
pany. Corn is discharged directly to filling machines below. 


e Fast Link-Belt Vibro-Clean screens are the answer to 
fast, sanitary, low-cost cleaning and dewatering 

¢ Thorough of food products. Absence of corners and crev- 
ices eliminates danger of bacteria build-up. 

® Sanitary High-speed vibration permits handling of ex- 


ni tremely high capacities without blinding. 
e Economical Write for Book 2777. 14,625 


oot OF 
e 
| 
2 E} 
4 lore Y 


VIBRO-CLEAN SCREENS 


LINK-BELT COMPANY: Executive Offices, Prudential 
Plaza, Chicago 1. To Serve Industry There Are 
Link-Belt Plants and Sales Offices in All Principal 
Cities. Export Office, New York 7 
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vibrating 
screens 
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Causes and symptoms 
of cooling tower rot 


An 8 page reprint analyzes 
the causes, symptoms, and 
cures of wood deterioration in 
water cooling towers. 

Three principal types of de- 
terioration: leaching, deligni- 
fication, and biological attack 
are discussed and illustrated. 
Tells how they may be dis- 
covered by inspection and out- 
lines corrective measures. 

Copies of reprint No. 85 are 
available from the Nalco 
Chemical Co. 
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Fluid filters are 
wall mounted 


Uses: A new supplier has a 
straining system, called Duo 
Filter which clarifies many 
fluids containing foreign parti- 
cles in suspension. For ex- 
ample: water, syrup, sugar 
solutions, hot lard, etc. 

Features: It is designed so 
that wall mounting is possible, 
thereby making more floor 
space available. 

Labor costs in use are low 
because the use of all quick 
couplings makes changes pos- 
sible in a few minutes with- 
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A duplex filter unit is shown as 
it would appear when mounted 
on a wall 


out the use of tools. Filter 
elements are sealed at both 
ends so that unfiltered parti- 
cles can not by-pass. 
Descriptions: Elements will 
withstand a 150 psi differential 





Keeps Traffic 
Moving 
without 
wear, tear 


or repair 





CLARK 
SHOCK 
ABSORBER 
DOOR 


Save time and money with this lightweight, rigid Door 
that takes impact in stride. No strain at the flexible 
hinges, no warping, nothing to go out of whack. The 
Bumper takes the shock—not the Door. 


Unique Spring Retriever closes the door tightly. Flexible 
Neoprene Seals prevent loss of heat or cold—keep air 
temperatures exactly where you want them. 





Special Formula The low-cost Shock Absorber Door may be your solution 


Urethane- to slowdowns and bottlenecks. Complete in one easy-to- 
Cushioned install unit. Write for prices, full information. Specify 
apere absorb size of opening. 

snocks. 


CLARK DOOR 


, rp 
518 Hunterdon St., 
Newark 8, N. J. 
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Spocdfy this better 


Corrosion-Resistant Mortar 






for Floors, Sewers, 
Processing Vessels, 


kel ae \ Chimneys and other 
/ Masonry Installations 


Sauereisen Resin Cement No. 40 has excellent 
adhesion to acid brick and tile, withstanding 
acids, alkalies, foods, oils, water and steam. 
Ask for Data Sheets. 


Sauereisen Cements Co., Pittsburgh 15, Pa. 
RESIN 


SAUEREISEN «2°; No. 40 


ed 
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pressure without collapse. 
Various units are available 
providing flow volume from 
5-350 gpm, 10-700 mesh, and 
pressures up to 200 psi. 

They are made with bronze, 
steel, monel metal, aluminum, 
or 316 stainless steel. Two, 
three, or four units are used in 
parallel, depending upon the 
application requirements. 

Supplier: Ronningen-Petter 
Co., 6870 East YZ Ave., Vicks- 
burg, Michigan. 
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Automatically controls 
bottlewashing solution 


A 2-page bulletin, describ- 
ing an automatic unit for con- 
trolling the strength of bottle- 
washing solutions, has been 
issued by The Diversey Cor- 
poration. 

Unit, designated Divomatic 
B-59, measures solution 
strength at 15-minute inter- 
vals and adds concentrated 
solution automatically when 
needed to maintain proper 
causticity. 

Thus, unit prevents waste 
through the use of over- 
strength solutions, and elim- 
inates repeated handling of 
bottlewashing compounds. 

The bulletin shows a photo 
of the unit as well as a dia- 
gram to show how the auto- 
matic control works. Also in- 
cluded are descriptions of five 
bottlewashing compounds 
which may be used with the 
automatic unit as well as with 
all other types of bottlewash- 
ers, 
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Positive displacement 
blowers described 


A 12 page bulletin, S59-H 
released by Sutorbilt Corp., 
describes and illustrates Cali- 
fornia series of rotary positive 
displacement blowers which 
deliver up to 10 psi. 

Complete dimensional in- 
formation on all models and 
sizes is given in various charts 
and drawings. Performance 
data for low, medium, and 
high pressure units is pre- 
sented on two of the pages. 
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BODYMARERS BY BLISS 


for every body size and type 


These Bliss bodymakers cover the entire range of can sizes and 
shapes, from the smallest standard sanitary can, up to 2% gallon 
tins. For complete information about any of them, write us today. 


From 202 to 603 in dia. and up to 713 high: The Bliss No 
603 High Speed Bodymaker delivers up to 500 cans per 
minute, depending on size, and will produce cans up to 
603 diameter by 509 high. When ordered as a lengthened 
machine (designated the No. 603L), it can produce longer 
cans up to 603 x 700 and 307 x 713, at high speed. The 
603L Bodymaker has an operating speed range of 175 to 
300 per minute 


1 Gallon and 5 Quart Cans, both round or 
rectangular are produced by the Bliss 
No. 604 Bodymaker at correspondingly 
high speeds 


The New No. 014 Bodymaker: The largest 
in the Bliss line the No. 014 produces 2-to-2'2 


gallon rectangular gasoline cans at speeds 
up to 60 per minute, 50-to-60% faster than 
any existing equipment. 


eee BLISS is more than a name—it’s a guarantee 
bo 
qt E.W. BLISS COMPANY :- Hastings, Michigan 
Foreign Subsidiaries: E. W. Bliss (Canada) Ltd., E. W. Bliss (England) Ltd. 
E. W. Bliss Co. (Paris) France, E. W. Bliss-Henschel G.M.B.H., Diisseldorf, West Germany 


SINCE 1857 * 


PRESSES ¢« ROLLING MILLS ¢ ROLLS ¢ DIE SETS +¢ CONTAINER MACHINERY « CONTRACT MFG. + PUBLIC SAFETY 
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in Oakite 


ti PERFORMANCE 


The big PLUS — 


mechanized cleanin 


-three ways to slash 
sanitation time and toil 


The easier a cleaning chore is, the faster it goes; and the faster it goes, 
the less it costs. Mechanized equipment saves cleaning time, toil— and 
money. Check these three popular Oakite units for turning tough jobs 
into routine tasks. 


1. Oakite SANISEPTOR operates off hot water line. Open the valve to cover surfaces 
with a jet stream of cleaning-sanitizing solution. Close the valve to rinse. Particularly 


effective for lighter duties. 


2. Oakite HOT-SPRAY UNIT for heavy duty work blasts a pressurized spray of hot clean- 
ing solution into equipment, onto floors, walls. Rolls through the plant carrying the 


cleaning solution with it. Cleans up to 12,000 sq. ft. in 44 hour. 


Oakite HURRICLEAN GUN utilizes the force and heat of steam with the chemical action 
of modern detergents to remove heaviest soils in seconds. Light, cool, balanced. 
Swivel action nozzle directs solution at any angle with a twist of the wrist—even up 
and under. 


3 


The Big PLUS in Oakite 


Consult the Oakite man on the right 
unit for your operations. He’ll also ad- 
vise on results of latest cleaning research 
. ++ money-saving methods . . . materials 
with guaranteed quality. Or, send for 
Bulletin on mechanized cleaning. Oakite 
Products, Inc., 26G Rector Street, New 
York 6, N. Y. 


OAKITE 





CaO 
Est. 1909 


* a.“ 
ears’ leadership in industrial cleaning 
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sanitation 


Large plastic tanks 
for food storage 


determine level of contents 
without using gages 


STORAGE LEVEL in tanks 
manufactued of polyester res- 
in laminates can be easily de- 
termined because sides are 
translucent. 

Plastic used to fabricate the 
tanks is Laminac, a laminate 
manufactured by American 
Cyanamid Co. 

It’s use with meats, poultry, 
brine, vinegar, and liquid or 
dry sugar is now authorized 
on an FDA time extension. 
The manufacturer is confident 
that it will be approved for 
use with wine, tomato paste, 
tomatoes juice, apple juice, 
sauerkraut, and cherry juice. 

The tanks, called Kab-O- 
Rap, have been used in Canada 
a number of years for the stor- 
age of sugar, pectin, and liq- 
uid sugars. They are con- 





Contents of plastic tank are 


clearly visible through the sides, 
Tank above % full 


structed of plastic laminations 
which are built up to meet 
application needs. Sizes up to 
18,000 gallons have been con- 
structed and successfully used. 

Steel wire cables are coiled 
snuggly around the outside 
wall of the tank. This is to 
support it against hydrostatic 
pressures that will develop 
when it is full. 

Supplier: Metal Cladding, 
Inc., Niagra Street, North 
Tonawanda, N.Y. 
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Polyurethane insulation sprayed or poured 


A self-foaming polyurethane 
insulating material may be 
sprayed or poured directly on- 
to area to be insulated. Typical 
applications include pipe and 
duct work where temperatures 
remain below 150 F as well as 
commercial refrigeration. 

Material is foamed in place 
over pipes to eliminate joints 
inherent in regular insulation, 
which may fail from expan- 
sion and contraction, loss of 
adhesion from aging or undue 
ice build-up and _ corrosion. 

Construction costs of cold 
storage units may be reduced 
as much as 30% when install- 
ing panels prefabricated with 
a foam core over a lightweight 
subframe. 

Self-foaming insulating ma- 
terial has a_ coefficient of 
thermal conductivity (“k” fac- 
tor) of 0.14 at 75 F, and a 
moisture vapor transmission of 


only 0.92 perms. This is pos- 
sible since exothermic tem- 
perature of 175 F is created 
during the two minute ex- 
panding reaction time of the 
foam, creating a partial vac- 
uum of Freon vapor in a 98% 
closed cell system. 

Experimental kits, contain- 
ing the resin and its Freon 
catalyst may be obtained from 
Foam Products Mfg., Ltd., 823 
Gilman St., Berkeley, Calif, 
for $2.50. 
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Small motor switch is 
overload protector 


A low-cost motor protector 
switch is designed for poly- 
phase fractional horsepower 
motors. 

The Weber M-10, has a ro- 
tating handle which gives vis- 
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Any impurities small enough to 
pass through the orifice of this Fig. 
629 nozzle will never clog the sin- 
gle large internal feed hole. 


Monarch offers a full line of effi- 
cient, dependable, advanced design 
nozzles to... 


* WAX FRUITS 
RINSE VEGETABLES 
POWDER MILK 
DRY EGGS 
WASH FILTER CAKE 
HUMIDIFY BANANA 
ROOMS 


Remember... 


Make Monarch NOZZLES standard 
equipment for all direct-pressure 
Spraying. 


Send for Catalog 1 


onwuch 


MFG. WORKS, INC. 


3401 GAUL STREET 
PHILADELPHIA 34, PA. 
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ual indication of overload. It 
cannot be held closed under 
any harmful overload condi- 
tion. 

When overload conditions 
are removed the switch auto- 
matically resets itself and is 
ready for immediate use. A 
built-in device compensates 


Position of handle _ indicates 
degree of overloading 


for changes in ambient tem- 
perature which might cause 
unnecessary switch operation. 

In addition, a thermal time 
delay tripping element pre- 
vents needless interruptions 
because of momentary over- 
loads. 

It is designed for flush 
mounting in a panel or junc- 
tion box. Overall dimensions 
are 4 x 4 x 3% inches. 

Supplier: Wood Industries, 
Inc., 26 Central St., Ipswich, 
Michigan. 
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Takeup frames designed 
to accommodate any 
type bearing 


Multi-bearing takeup frames 
are designed to accommodate 
any type bearing — babbitted, 
bronze, ball or roller — in any 
two-bolt pillow block with 
mounting holes up to % inch. 

Frames allow horizontal 
bearing adjustments from 6 to 
24 inches and will mount 143 
different bearing shaft sizes 
from 5 to 2 7/16 inches in di- 
ameter. 

Mounting pads are easily 
adjusted to the mounting holes 
in the pillow block (see pho- 
to). One pad is moved by an 
adjusting screw, while the 
other pad slides freely to the 
proper distance between the 
pillow block mounting holes. 

This mounting flexibility 





Ends your floor and wall tile problems... 


Supertite 


Resinous Grout Cement 





e Resists Cleaning Compounds 
e Resists Food Acids 
e Stops Joint Failure 


Supertite is a resinous grout cement and unlike ordinary cementitious 
material, is absolutely immune to the corrosive effects of food acids, 
sugars and syrups. It will not deteriorate with age, it eliminates joint 
failure in walls and floors. 

Supertite Grout Cement gives your tile walls and floors complete 
resistance to attack by food acids, cleaning solutions, organic chemi- 
cals and water. 

Supertite is a mortar type acid-alkali resistant grout cement that 
sets quickly and “welds” brick, tile and glass block together. It has 
great impact resistance and a high degree of flexibility...sets quickly 
and bonds permanently, yet is exceptionally easy to clean. 

Supertite adds years of service to both new and old floors and 
eliminates contamination problems. 


For information and illustrated technical data, write: 


Dept. WO, 4809 Firestone Bivd. 
R South Gate, California 
CORPORATION 


131 





2404 Dennis St. 
Jacksonville, Fla. 


6530 Supply Row 
Houston, Tex. 


921 Pitner Ave. 
Evanston, Ill. 


111 Colgate 
Buffalo, N.Y. 


360 Carnegie Ave. 
Kenilworth, N.J. 
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rotating action of 

new rotary coil 
prevents burn-on 
... provides 
uniform heat! 


The Rotary Cor. Hot-BREAK and COOKING 
Unit shown here handles 20 tons of tomatoes 
an hour, quickly reaches desired temperature, 
and maintains it with no burn-on. 


A Rotary Coil in one of your present tanks, or 
in a new tank, will at least double that unit’s 
capacity ... give faster, more uniform heat, and 
save fuel and steam. 


Take advantage of these and other savings 
. .. write for full details, specifications and prices. 


SEND FOR DETAILS OF NO-RISK TRIAL 
OFFER: Prove Damp-Tex’s superiority in your 


own plant 


FLOOR -NU 


STOPS 
FLOOR DAMAGE 
FROM ALKALI, 
ACIDS 
AND HEAVY LOADS 








} 
nis ‘tan 


SEND FOR NO-RISK TRIAL 
QUANTITY. Send for 26-Ib. 
unit. Use half. If not satisfied 
return balance prepaid for 
credit on entire unit. 
















STEELCOTE MFG. CO 3418 GRATIOT ST. ST. LOUIS 3, MO., U.S.A. 
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To Prevent Chemical and 
Water Corrosion of 


EQUIPMENT 


The Most Permanent Finish Is 


EPO-LUX 100 (EPOXY) 


Protects where chemical liquids or fumes eat up 
other type coatings. Dries to 75% hardness of glass 
yet resists chipping or cracking. 


LANGSENKAMIP ... providing new and 


better ways to solve your food processing problems 





F. H. LANGSENKAMP CO. °- 227€. South Street, Indianapolis 4, Indiana 
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TRANSFORMS WET, ROTTING 
WALLS TO SANITARY BEAUTY 


Mi iltem oYofac-tdldls (Male idle t eS eS ee 

pioneer: and leader in its field. Its efficient, 
durable performance in thousands of plants is 
your best guarantee of satisfaction. 











RODNEY, ONTARIO, CANADA 












sanitation 


permits each size of takeup 
frame to accept a wide range 
of pillow block bore sizes, 
Mounting holes are zinc plated 
and washer nuts for mounting 
the pillow block are furnished 
with each frame. 

All-steel frames have strong 
channels that form a rugged 





Mounting pads of multi-bearing 
takeup frame are easily adjusted 
to the mounting holes in any 

two-hole bearing pillow block 


box frame with high rigidity. 
Channels also protect the ad- 
justing screw and provide easy 
access for lubrication and 
cleaning. 

Mounting feet, formed from 
heavy gauge steel, have two 
stiffening ribs for added 
strength and the pillow block 
mounting pads are of one- 
piece steel welded construc- 
tion. 

Multi-bearing takeup frames 
are available from stock in 
eleven sizes. 

Supplier: Link-Belt Com- 
pany, Prudential Plaza, Chi- 
cago 1, Ill. 
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One cleaner serves all 
basic cleaning needs 


Concentrated, synthetic de- 
tergent, called Goodyear All 
Purpose Cleaner, is covered in 
4-page brochure issued by 
Consolidated Paint and Var- 
nish Corporation. 

The all-purpose product 
serves all basic cleaning needs 
including the cleaning of 
floors, halls, .windows, equip- 
ment, etc. It may also be used 
in dispensers for hand wash- 
ing. 

The cleaner is a fast-acting 
compound ‘with an effective 
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wetting and penetrating action 
that routs grease, oils, dirt or 
baked-on soils easily. One 
ounce, diluted in a gallon of 
hot or cold water, is the proper 
solution for thorough cleaning 
of surfaces such as floors and 
walls in food processing plants. 

The _ orderless, non-toxic 
compound leaves no film or 
streaks and will not harm 
painted or metal surfaces. It is 
available in 45-gallon drums, 
5-gallon pails and gallon cans. 
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Galvanize easy to apply 
by brush, spray or dip 


Easy to apply galvanizing 
compound, called Z. R. C. (zinc 
rich coating), is subject of 4- 
page brochure issued by The 
Sealube Company. 

Free-flowing compound (uti- 
lizing epoxy resin) consists of 
95% pure zinc in the dried 
film. Applied to iron and steel 
surfaces by brush, spray or 
dip, it forms a tough, flexible 
and firmly adherent coating 
which prevents rust. 

Compound dries to the touch 
in 30 minutes, forming a light- 
gray coating. It may be used 
as a one-coat application or as 
a primer if decorative top- 
coating is needed. 

Rust cannot spread or creep 
under the coating even if it is 
broken by a scratch or abra- 
sion. Cathodic protection keeps 
rust from spreading and a sim- 
ple touch-up will renew the 
bond. 

A number of case history 
application photos are shown 
in the brochure, as well as a 
table indicating cost for cover- 
ing a specific area. 
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Corrosion-resistant 
electric fittings 


A 20 page bulletin (No. 
2699) titled, “Condulets for 
Corrosive Locations,” has been 
revised by Crouse-Hinds Co. 

Five corrosion-resistant 
metals and coatings are used 
in electric conduits and fit- 
tings. These are listed in tab- 
ular form to show a variety of 
corrosive conditions. 
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This early Jenkins Catalog carrié 





maintenance | NO “NEW IMAGE” FOR US, THANKS 


Seems nowadays practically everyone talks about “changing the image,” “creating 
a new corporate image” or “giving the product a more dynamic image.” 


There’s no such talk around Jenkins Bros. 


When it comes to valves, we’re as modern as tomorrow! But when it comes to a 
new corporate image, no thanks. Not for us. Our corporate image is nearly 100 
years old, and it still suits us just fine. Here’s why: 


We'll Keep our Old, 1869-Model “Image” - 
Our Business F'riends Seem to Like It 


“A Fair Offer” was first published in 1869. 
Simple and forthright, it said that Jenkins 
Bros. wanted Jenkins Valves to be judged 
on performance. But — and this made the 
difference — not on performance in the 
average application, but rather in the very 
toughest one. Note that phrase, “‘the worst 
place you can find.” 


To us, it just naturally figures that the prod- 


atl ® 
CEE. 


2 Jenkins Bros., 100 Park Avenue, New York 17 


Sonkins Grog 














uct which asks for the hardest job, will also 
be better, longer lasting and more trouble- 
free in regular, run-of-the-mill applications. 
Makes sense, doesn’t it? 


At intervals we republish “A Fair Offer” 
just because it does make sense to so many 
of our customers and friends. It’s a useful 
reminder that products may change but high 
standards never go out of style. 


A FAIR OFFER 


If you will put a Jenkins Valve, rec- 
ommended for your particular serv- 
ice, on the worst place you can find 
. . - where you cannot. keep other 
valves tight — and if it is not per- 
fectly tight or it does not hold 
steam, oil, acids, water or other 
fluids longer than any other valve, 
you may return it and your money 


will be refunded. ; 
Jonkins Frey 


@ famous A FAIR OFFER which has appeared in every catalog since 1869. 
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>» Higher accuracy — + 0.25 


lower maintenance cost 
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Stranducer 


| oe 
Unit 





>» Longer life — no wearing contacts 


PROCESSING, INSTRUMENTATION 


Minneapolis-Honeywell again pioneers major advance, 
uses wire strain gage to replace slidewire as voltage divider 


Improved industrial 
potentiometer 


% span 


>» More economical — lower initial cost, 





Rebalancing element of new 
potentiometer is the Stran- 
ducer, enclosed in I-shaped 
frame shown in front of re- 
corder. This is the second ma- 
jor industrial potentiometer 
development pioneered by 
Brown Instruments Division in 
20 years. In 1941, company 
introduced first continuous 
null-balance potentiometer, 
basis for practically all indus- 
trial potentiometers. Those 
familiar with the instrument of 
that era, some models of 
which are still in use today, 
will recall the relatively-slow 
movement of the pen in step- 
wise fashion, pausing at each 
point to await balancing 


resistance. 


As input voltage changes, difference in volt- 
age is amplified and used to drive balancing 


Simplified diagram of measuring 
Stranducer, acting as voltage divider, bal- 
ances a millivolt input signal from sensing 
device, such as a thermocouple, against a 
known millivolt signal from constant-voltage 
unit. In balanced or null position, the four 
wires, fastened to pivot arms of unit, are un- 
der equal tension and therefore offer equal 


NEW POTENTIOMETER in- 
corporates the unique concept 
of using a wire strain gage as 
the rebalancing element in- 
stead of the conventional slid- 
ing contact on a resistor. 

This electro-mechanica] 
strain gage, termed Stran- 
ducer, is extremely accurate 
and trouble-free in operation, 
and provides infinite resolu- 
tion. 

By differentiating an infinite 
number of small changes in 
the variable that is being 
measured by the potentiome- 
ter, the gage overcomes one 
of the limitations inherent in 
other devices. No longer is the 
number of points at which a 
potentiometer can come to 































balance limited to the turns or 
convolutions on the slidewire. 

Gage also eliminates prob- 
lem of “bounce” as contactor 
rides over slidewire at rela- 
tively high speed, and very 
greatly minimizes mechanical 
wear. 

Stranducer, developed by 
Brown Instruments Division of 
Minneapolis-Honeywell Regu- 
lator Co., Wayne & Windrim 
Aves., Philadelphia 44, Pa, 
works on the free-wire strain- 
gage principle: When a wire 
is stretched, it will change its 
electrical resistance in propor- 
tion to its mechanical elonga- 
tion. 

In the Stranducer, there are 
four looped wires which are 





circuit. 


motor either in one direction or the other. 
Motor rotation is transmitted through drive 
cable, mechanical linkage and pivot arm to 
increase tension on two of the wires while 
decreasing tension on the other two wires. 
This changes the electrical resistance of wires. 
Change continues until Wheatstone bridge is 
electrically rebalanced at which point, motor 
stops turning. Pen carriage is linked to bal- 
ancing motor, and same movement that bal- 
ances bridge positions pen or indicator 
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Instrument is of modular construction, 
made up of three "building blocks”: 
display module (1), drive module 
(2) and case module (3). Display 
module can be changed from strip- 
chart recorder to circular-chart re- 
corder or circular-scale indicator 
with only the use of a screw driver 


arranged electically to form 
the variable-resistance legs of 
the measuring circuit. This is 
the circuit that balances the 
input signal from a therma- 
couple or other measuring 
device, see diagram and cap- 
tion left. 

The wire strands are pre- 
stressed and placed so that in, 
dead zero or null position, all 
wires are in equal tension and 
therefore offer equal resist- 
ance to flowing current. 

Wire’s resistance is changed 

in proportion to stress applied 
from balancing motor. While 
movement of wires is ex- 
tremely slight, it is precisely 
proportional to degree of mo- 
tor-shaft rotation. Rotation is 
transmitted mechanically 
through 40-to-1 reduction with 
negligible friction. 
ElectroniK 17 potentiometer 
1s compactly designed and of 
modular construction, see pho- 
to above. Each of the three 
modules is a complete, inter- 
changeable assembly or sub- 
assembly. 

For strip chart, circular 
chart or indicator (display 
module), minimum span is 0-5 
mv and maximum span is 0- 
100 mv. Maximum suppression 
is 10 times span. 

Pen or pointer speed on dis- 
play modules is 5 or 15 sec- 
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If your present product recovery system is 
not delivering maximum efficiency, you may 
be paying an exorbitant price for dust that 
is merely blowing away. Add to this the 
possible damaging effect on equipment, on 
employee morale, on general plant appear- 
ance and community relations. The most 
practical and economical solution of any 
dust problem is the MIKRO-PULSAIRE 
Collector, now available in new flexible mod- 


MIKRO- Products 


PULVERIZING MACHINERY COMPANY 
63 Chatham Rd., Summit, N. J.. 


A Division of American-Marietta Company 
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ular units designed to meet any required 
capacity however large or small. . . attested 
recovery efficiency 99.9% plus .. . absolutely 
no moving parts, internally or in the gas 
stream ... 4 or 5 times the capacity of 
conventional bag houses per unit of bag 
area. For the toughest dust collection 
jobs, call on our engineering staff, and 
the MIKRO-PULSAIRE. 

Ask for Bulletin 52A-1. 





GRINDING CONVEYING 


REPRESENTATIVES throughout the United States, Continental Europe, British Isles, Canada, Mexico, Central and South America, 


West Indies, South Africa, India, Japan, Philippines, Australia and New Zealand. 
MANUFACTURING FACILITIES: United States, Canada, Continental Europe, British Isles. 
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Processing 


onds, full-scale travel. Strip- > : 
chart speed is 1, 2, 6, 10 and 4 
60 in./hr; circular-chart speed ‘ 
is 1 revolution/24 hrs. 


Drive module is the same PISTON FILLER’S 


on all instruments and houses A 
Stranducer, range and circuit VA LV FE 
board, amplifier and constant- 1 
dias das ‘the gr omer og a. The Magnetic Monitor* Valve Controlt on VOTATOR piston 
ferent ranges or sctuations by fillers consists of a combination of indestructible permanent mag- 
substituting range cards or 5 das : 
actuation boards. nets and the pneumatic lift for positioning the valves. This 
Drawer-type chassis of case > 3 ‘ ; 
module can be pulled out for assembly, with only two moving sections, provides: 
instrument adjustment or 
service without interrupting ; 
operation. Common to all ' — id 4 : 
sitiade, iin, ide teem dR. i ‘ a. Positive no-container, no-fill operation. 
display and drive modules, . 
wire draw bridge, control 
units, power supply for control 


system and terminal board. b ‘ ieee 
Other circuit components aid - The elimination of every possibility of a 


ro sagan dll sano oamger-ed a all ae valve jam due to over-sized particles in the 
reliable and _ versatile. For 5 } 
measuring variables which are | "™™™ product or the malfunction of any asso- 
not detected by thermocouples, en ; 
impedance of input circuit and a ciated equipment. 
voltage amplifier is in excess b - 
of 100,000 ohms. It thus can 
handle source impedances of Courtesy Gerber Products Co. 
—— see lage f E New, higher standards of packaging economy _ 
o eliminate n or peri- being realized by processors of a wide variety o ‘ 
odic standardization, a cascade, products. VOTATOR Piston Fillers give —— C. A completely smooth valve action to 
i : ance filling of liquids and viscous materials at re- 38 . 
zener diode — ork supp — markable speeds. No-container, no-fill controls safe- eliminate all splashing of pr oduct. 
” constant _ tage to guard against interruption of operation and waste. 
measuring circuit. This volt- And, new Magnetic Monitor valve control prevents 
age is unaffected by fluctua- costly damage and downtime. 
tions in line voltage and 
changes in ambient temp. 
Ambient temperatures can i gp c 
range from 0 to 130 F without | (a7 paaM VOTATOR PISTON AND GRAVITY FILLERS 
effecting instruments accuracy. = ett?” | sis 
Ears saber senccen, Se parte i ARE AVAILABLE FOR ALL PRACTICAL 


perature for all types of ther- 


mocouples is established by : evr 
automatic cold junction com- ; ~ SPEEDS AND CONTAINER SIZES 


pensation. System used has 
but one cold junction. 

For auxiliary or zone con- 
trol, potentiometer has com- 
pact, transistorized plug-in 
control units for up to eight : 
set points. Any combination of nies ost aie 0 


seotoele can i original a GIRDLER PROCESS 
plied or readily modified by EQUIPMENT DIVISION 


user. 

Potentiometer will reject . Filler first 
i daeaks witlent sadn Another VOTATOR Piston er firs 
cation since all critical com- | bringing you still more advantages and 


ponents are isolated within an 2 ? ‘ CHEMETRON 
electrical shield. Stray signals | savings. Write today for Bulletins PED- |) CHEMETRON | fn ~. 
having 60-cycle rms_ values 259 and PED-260. 


five times greater than span, 
and voltage to ground. strays 
of 300-v de or 150-v ac, will 
not impair accuracy. 
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*Trademark {Patent pending 


VOTATOR CONTINUOUS PROCESSING EQUIPMENT FOR CHEMICAL & FOOD 
INDUSTRIES »- VOTATOR PISTON & GRAVITY FILLERS - VOTATOR PLANTS 
FOR FATTY OILS INDUSTRY +» THERMEX DIELECTRIC HEATING EQUIPMENT 
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Compresses air without 
oil contamination 


Uses: For applications where 
contamination of air stream 
by lubricating oils cannot be 
tolerated. 

Features-Description: Bal- 
anced/opposed air compressor 
has piston rings and piston- 
rod packing made of self- 
lubricating Teflon. 

To further prevent possible 
oil contamination, non-lubri- 
cated compression cylnders are 
isolated from main lubrication 


Foundations need only be large 

enough to support weight of 

compressor since operation is 
almost vibrationless 


system by an extra-long con- 
necting piece. In addition, spe- 
cial oil slinger is placed on rod 
to prevent contamination of 
piston rod and_ piston-rod 
packing. 

Line of Clark Model ICA 
Non-Lube Air Compressors 
is built in four sizes. Brake 
horsepower for these sizes is 
75, 100, 125 and 150, and free- 
air delivery is 387, 545, 665 
and 798 cfm respectively. Dis- 
charge pressures range from 
80 to 110 psig. 

Machines have 6-in. stroke 
and are furnished as com- 
pletely packaged units with 
motor and intercooler in po- 
sition. 

Supplier: Clark Bros. Co., 
Olean, N.Y. 
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High-vacuum 
diffusion pumps 


Basic descriptive informa- 
tion on diffusion vacuum 
pumps is presented in 12-page 
brochure, prepared to help 
selection of right high-vacu- 
um pump for the job. 

Diffusion pumps employ 
either two or three stages to 
attain high pumping speeds 
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over wide range. Their theory Lists n 
and their operation at very attriti: 
; low pressures are discussed in 
5 Bulletin DP-4, available from Attri 
. . ee NRC Equipment Corporation, double- 
is SOI } eth j n oe Rc Literature contains speed ys capacit 
E pressure curves for small, to labo 
medium and large models of low as | 
wrong diffusion and booster diffusion in eigh 
pumps. It also contains spec- In a 
h oe ifications and drawings of the ner m 
e re . various models. single-1 
6164 on Reader Service Slip, cooled 
single-1 
covers 
for lab 
Double grinds meat small-c: 
at 2700 Ib/hr Bulle 
by Th 
Features: Double grinder Compar 
} : a averages 2700 lb/hr and, ac- vision, 
There certainly is something wrong, it’s low cording to actual productions feeding 
air pressure . . . the biggest thief of production tests, produces a 60 per cent ae 
on air operated jobs — the biggest thief of your ao or pond ae 
' : ‘el 
payroll dollars! p Machine has a 42-size bowl _ Attrit 
Every time your workmen use portable air for initial or break grind and illustrat 
tools or other air-operated devices, and you have a 52-size bowl for final grind. 6166 « 
low air pressure, their production can drop as Meat travels from initial grind 
much as 27% if you have only 70 pounds pres- 
sure and need 90. Detects 
Why let low air pressure shrink your man- without 
power, call on your nearest Ingersoll-Rand Air i 
Engineer or see your local I-R Compressor Dis- ysis Sys 
tributor. He will be happy to look into your to contit 
compressed air problem and make a cost reduc- thus det 
ing recommendation. Stina 
io 
ries. 
For u 
Ngerso ” ari Standard patty or portion-mold- = = 
ing machines can be attached ‘rumen 
108A3 11 Broadway, New York 4, N. Y. te deulile grinder ae i 
ith floy 
through a mixing volute and Pel 
is force fed into final grind. 7 
Both grinding stages use ee — 
standard knives and _ plates. ; ir tons 
| nemnween eee --.-.. | Initial grind is through plate i 4 
having 3/16-in. diam _ holes pi ~ & 
although size of hole will vary a a 
somewhat with product. Final justity t 
Packaged sy ‘ Brochu 
; : grind is through plate having 
air-cooled air compressors 7 s uous On. 
4 th b 20h l4-in. diam holes. Deakin 
a. epee Description: Model 7500 natysis, 
Duo-Matic double-grind chop- = Nu 
per is of stainless steel con- dame, 
struction. It is powered by 4 i 
7%-hp motor which through ‘ de - 
a transmission operates both Te desig 
Other air-cooled units to 125 hp grinders. Transmission is tint tes . 
to gi t. flow from initi » Ciel 
... water-cooled units to 7500 hp 34 7 aioe — tempera 
Supplier: The Biro Manu- = featu 
facturing Company, Marble- oo. 
head, Ohio. “a - 
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control 


Lists many types of 
attrition mills 


Attrition mills, from large 
double-runner units having 
capacities up to 12,000 lb/hr 
to laboratory models rated as 
low as 800 lb/hr, are presented 
in eight-page bulletin. 

In addition to double-run- 
ner mills, brochure covers 
single-runner mills, water- 
cooled mills and pressure-fed 
single-runner mills. It also 
covers complete line of mills 
for laboratory, pilot plant or 
small-capacity operations. 

Bulletin A-560-A, released 
by The Young Machinery 
Company, Inc., Robinson Di- 
vision, includes details on 
feeding mechanisms, drives, 
design features and _ specific 
applications. It lists dimen- 
sions, weights and capacities. 

Attrition-mill plates are also 
illustrated and described. 
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Detects changes in fluids 
without contact 


AccuRay Composition Anal- 
ysis Systems use radioisotopes 
to continuously measure, and 
thus detect changes in specific 
gravity, per cent solids or con- 
centration of liquids or slur- 
ries. 

For use in 3-in. through 
8-in. diam piping systems, in- 
strument is mounted on out- 
side; does not come in contact 
with flowing products. 

Twelve-page Bulletin CA- 
860 discusses principles of 
operation and presents de- 
scriptions and drawings of 
system components and appli- 
cation data. It also discusses 
economic considerations which 
justify this type of instrument. 

Brochure, AccuRay Contin- 
uous On-Stream Composition 
Analysis, released. by Indus- 
trial Nucleonics Corporation, 
contains dimensions and spec- 
ifications of measuring head. 

Also included in literature 
are design features of meas- 
uring head, such as sensitiv- 
ity, efficiency and automatic 
temperature compensation, 
and features of measuring in- 
strument, such as span, cir- 
cuitry and output. 
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yesterday... TODAY 


TODAY she will buy the one that's instant. 


Many products can be made instant by using the new 
Blaw-Knox Instantizer. Perhaps your product can! 
Write to Mr. Jack Thomas, Dairy Equipment Division, 


Mora, Minnesota for more information. 


BLAVW-KNOX 


Dairy Equipment Division 
MORA, MINNESOTA 
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fine particles 


standard 
operating 
procedure with the 


COULTER? 
COUNTER 


A new patented concept of particle measure- 
ment... already widely in use. Counting and 
sizing of fine particles for research, quality 
control, process control is far more accurate, 
far faster than any other method. The theory: 
particles are converted to voltage pulses of 
proportionate size which are electronically 
amplified, scaled and counted one by one. 


@ More than 1,500 Coulter Counters 
operating for industry and medicine. 


@ High sensitivity (d? response); range 
from 0.5 micron to 250 microns. 


@ Response: linear with particle volume. 


@ Direct calibration; easy sample pre- 
paration readily reproducible. 


sees Patented in U.S.A., Great Britain, 
France, Germany, Japan, Brazil 


Trade Mark and throughout the world. 


f- — — —USE THIS COUPON- —- — 4 


COULTER ELECTRONICS, INC. 
2525 N. Sheffield Ave., Chicago 14, Ill. 


Please send complete details about 
the Coulter Counter. 


~— Have your representative get in touch 
for a demonstration in our office. 

Name 

Firm 


—ee ee Se ew we ee oe eee oe oe 
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PROCESSING, INSTRUMENTATION 
and CONTROL 





Continuous blancher operates 10 
degrees above maximum continu- 
ous-service temperature of PVC 
piping, is therefore supported by 
small angle irons, arrows 


Use of PVC piping is not re- 
stricted to blancher at Dulany's 
Fruitland plant. Firm also uses it 
to connect various pieces of 
equipment necessary in process- 
ing lima beans and potatoes. 
Vegetables are pumped from one 
operation to another wherever 
possible 





Plastic pipes for 
continuous blancher 


@ eliminate off-season scaling 


@ simplify cleaning 


W. J. HART, JR. 
Chief Technologist 
Dulany Foods, Inc. 
FRANK L. BONEM 
Associate Editor 


PROBLEM: Steel pipes on 
continuous blanchers scale in- 
ternally during off-season 
shutdowns. 

For example, experience on 
our potato blancher, where we 
circulate potatoes in 160 F 
water for 4 min, showed us 
that steel would pit through 
and have to be replaced at the 
very least once every five 
years. 


Similarly, on our Scott 
Viner blancher, where lima 
beans are circulated in 190 F 
water for 2 min, we have had 
to replace the complete piping 
system at least four times. 
Blancher had been originally 
installed on our lima bean line 
in 1946. 

Solution: In 1954 when we 
replaced all steel piping on the 
potato blancher, we used 
Corlon-L, a plastic pipe which 
has lasted for well over five 
years. 

In 1957 when the piping on 
the lima bean blancher again 
had to be replaced, we shopped 
around for something better 








Would you like 
to receive 
FOOD 
PROCESSING 


personally ? 


It will be sent to you 
without charge or 
obligation .. . 

. . . if you qualify 

. . . if you request it 


If you are responsible for processing 
operations in an administrative ca. 
wey as plant superintendent, 
ood technologist, chemist, engineer 
or equivalent responsibility . .. ina 
plant of substantial operations 
where food processing is an impor- 
tant factor . . . FOOD PROCESS. 
ING will be sent to you without 
charge or obligation if you request 
it. Use form below. In requesting, 
be sure to answer all questions. If 
your firm is not rated or listed in 
standard references, indicate size of 
the company by capacity, annual 
sales or number of employees. Un- 
less all information is given, magz- 
zine will not be sent. 


*“Substantial operations” does not 
necessarily mean an_ extremely 
large plant. But requests for the 
magazine exceed supply so we 
must set standards to insure pub- 
lication being sent where it can 
be used to best advantage. 


FOOD PROCESSING 
111 EAST DELAWARE PLACE 
CHICAGO 11, ILLINOIS 


Please send me FOOD PROCESSING 
without charge or obligation 





Name 

Title 

Company 

Rating of Company 


Street 
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and settled on PVC piping. 

Ryertex-Omicron PVC pip- 
ing, available from Joseph T. 
Ryerson & Sons, Inc., P.O. 
Box 8000-A, Chicago 80, IIL, 
does not rust nor impart any 
odors or taste to products. 

Since it has a maximum rec- 
ommended continuous-service 
temperature of only 180 F, we 
supported the 4-in ID piping 
with small angle irons to pre- 
vent sagging. 

Results: After four months 
of operation, covering four 
seasons, we have found the 
PVC piping to be very satis- 
factory. 

It is easy to clean. We use 
a CIP system, circulating a 
detergent followed by a sani- 
tary rinse. Also, we no longer 
worry about rusting. 

Now, when we check the 
piping in the summer prior to 
start-up, we find it perfectly 
clean and smooth. 


Installation has proven quite | 


economical, not only from a 
maintenance point of view, 
but also from point of original 
investment. Installation costs, 
even with extra expense of 
supporting all large pipes with 
angle irons was lower than 
competitive, rust-resistant pip- 
ing. 

PVC piping is easy to fabri- 
cate, assemble and install. It 
can be cut by hand hacksaw, 
bent by softening in hot-oil 
bath, and joined tightly by 
solvent welding. 
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Mechanization of 
bread baking 


Four-page brochure, re- 
leased by Food Machinery Di- 
vision of Baker Perkins, Inc., 
presents a pictorial trip 
through a recently modernized 
bread bakery. 

Publication features auto- 
matic loading and discharging 
techniques for final proofer, 
travel-tray oven and depan- 
ner. 


Other equipment for speed- | 


ing production, such as twin- 
moulder-twister-panners, ceil- 
ing-suspended, stabilized, trav- 
eling-tray final proofer and 
connected conveyor systems, 
are also presented. 
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Maximum clarity, fastest flow rates 
with Celite Filtration 


For products such as fruit juices, jellies, oils, syr- 
ups and wines, Celite® diatomite filter aids do the 
fastest, most thorough job. Because of its unique 
particle structure and highly irregular particle 
shapes, Celite filters out the most minute particles 
at the fastest flow rates obtainable. Product quality 
goes up and production costs go down. 

Celite’s low density means greater surface cover- 
age per pound. Processed from the largest and pur- 
est diatomite source, it has the highest degree of uni- 
formity in the industry, assuring you of consistent 


results. Celite offers the widest selection of stand- 
ard and special grades giving you the exact degree 
of clarity needed. Today, Celite grades also include 
Celite perlite. For details on all, see your J-M Fil- 
tration Engineer or write Johns-Manville, Box 14, 
New York 16, N. Y. In Canada: Port Credit, Ontario. 


Celite Division filter aids, when used as such, are not considered 
food additives as defined by FD&C Act Amended, Section 201(s). 


JOHNS-MANVILLE YM 


6172 on Reader Service Slip. 


107 








SeCherry-Burrell 
prevents flavor fallout 
in apricot nectar 


One Eastern processor of apricot nectar had a prob- 
lem with his product. The apricot concentrate sepa- 
tated from the water and fell to the bottom. And 
With it went the flavor. Since he packaged his 
; in glass, the unattractive fallout hurt sales. 
‘He asked Cherry-Burrell to solve his problem.* 


‘Cherry-Burrell engineers studied the situation, 
| the product in Cherry-Burrell laboratories, 
| and recommended a Superhomo Homogenizer. The 
. oct was shot through the Cherry-Burrell Super- 
, Momo under tremendous pressures and _ velocities, 
"subjected to sudden, violent changes of direction. 

explosive action broke up the concentrate glob- 


3 EQUIPMENT FOR HOMOGENIZING, HEATING, 

| COOLING, FLAVORIZING, STORING, SEPARATING, 
| FREEZING, MIXING, PACKAGING AND CONVEYING. 
| WRITE FOR YOUR FREE CATALOG. 


ules into tiny flavor drops that stayed in suspension, 
never separated. The process gave the nectar an ap- 
petizing appearance, even improved its flavor. The 
Superhomo recommended is just one in a long line 
of Cherry-Burrell homogenizers. 


Highly trained technicians will test your product 
without obligation, in a Cherry-Burrell laboratory. 
They will show you how Cherry-Burrell food proc- 
essing equipment can help you improve your opera- 
tion and profit position. Your specialists are invited 
to participate in the testing. Call or write Cherry- 
Burrell today. 


* Case history on request 


(RECT aanoe 


CEDAR RAPIDS, IOWA 
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Accurate... 
versatile ... 


moisture analyzer 


Uses radio-frequency power 
absorption to measure free 
moisture from 80% to 0% 


Uses-Features: Already field 
tested for two years on such 
items as coffee, cocoa, choco- 
late, sugar, rice, cereals and 
dehydrated foods, analyzer 
provides uniform and repro- 
ducible moisture measure- 
ments. 

It can be used to test many 
types of materials including 


Moisture meter with cup elec- 

trode weighs 40 Ib; is 2234 in. 

high, 1434 in. wide and 15!/ in. 
deep 


solids, liquids, pastes, sheets, 
granules, chips, powders and 
shreds. 

Instrument can be used for 
continuous in-stream as well 
as batch sampling; has an 
accuracy of 0.001 to 0.5 per 
cent. Testing time is very 
short; actual readings are 
practically instantaneous. 

Since analyzer uses a rela- 
tively new concept in moisture 
measurement — _ radio-fre- 
quency power absorption — it 
can measure moisture from 80 
per cent down to zero per 
cent. 

Use of current at radio fre- 
quency also enables tester to 
make moisture determinations 
without being affected by ca- 
pacitance, as well as normal 
variations in density, granular 
size, moisture gradient or tem- 
perature of test material. 

Operation: Model HFR-4E 
Moisture Analyzer is designed 
to measure the power ad- 
sorbed from current at radio 
frequency as it passes through 
material being tested. It indi- 
cates the power loss due to 
moisture (dielectric loss) in 
terms of percent moisture. 

Sample measurements are 










ae a enemas 


Beisn: age 


pS ly et Res oa eggs 


nei 


we le 


1 ce Sree: 


HEAVYWEIGHTS! 





DETECTO PENDULUMS 


are the heaviest in the 
industry. This means longer, 
more accurate scale life. 


Write for information on full line of industrial weighing equipment 
from 1/100 oz. to 100 ton: 
Detecto Scales, Inc., Dept. K-5, 540 Park Ave., Brooklyn 5, N. Y. 
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For precise control of 


JUICE HEATERS, 
EVAPORATORS, 
PASTEURIZERS 


Taylor Sanitary Valves with LIN-E-AIRE® 
Actuators have greater power, size for 
‘size; constant diaphragm area for im- 
proved control; precision alignment for 
friction-free stroking. 

Polished stainless steel valve bodies in- 
sure corrosion resistant operation. Valve 
ports and plunger are designed to elim- 
inate grooves or pockets and to promote 
easy cleaning. 

Quick-disconnect stems and special body clamps simplify in- 
stallation—also permit turning valve ports to any perpendic- 
ular plane required by the connecting pipe. 

Body rating is 100 psi. Availablein 1’, 114”, 2’, 2%”, 3”, and 
4” sizes, in two-way as well as three-way form. 


Ask your Taylor Field Engineer, or write for 
Bulletin 98316, Supplement No. 1 
Taylor Instrument Companies, Rochester, N. Y ., or Toronto, Ont. 


Taylor Lustrumenh MEAN ACCURACY FIRST 
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made by filling cup electrode, 
placing it on instrument and 
directly reading moisture con- 
tent. Continuous measurements 
are made by incorporating an 
electrode into product stream. 

Readings depend upon ma- 
terial being tested and ana- 
lyzer must be calibrated for 
each different product. 

Since it is not always pos- 
sible to read moisture content 
directly on meter scale, cali- 
bration or conversion tables 
are available for many dif- 
ferent materials. 

Supplier: Boonton Polytech- 
nic Co. PO Box 125, Boonton, 
New Jersey. 
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Helps selection of correct 
indicator or recorder 


Highlighting new modular 
design features and the quick- 
changing, 2 to 24-point Uni- 
versal Multipoint recorder, 
48-page catalog is designed to 
assist in choosing correct re- 
corder or indicator for any 
specific installation. 

Available from Minneapolis- 
Honeywell Regulator Com- 
pany, Industrial Division, Cat- 
alog C 15-la, Electronik Re- 
corders-Indicators, is divided 
into four sections. An intro- 
duction covers applications 
and explains with illustrations 
basic measuring circuits. 

First three sections cover 
design and construction fea- 
tures, specifications, options 
and other pertinent data of 
strip-chart recorders, cir- 
cular-chart recorders and pre- 
cision indicators. Various mod- 
els and options available are 
illustrated. 

Fourth section covers meas- 
uring elements such as ther- 
mocouples and _ resistance- 
thermometer bulbs. 
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Automatic color sorting 
of fresh or dry products 


Color sorting machines 
judge food products according 
to adjustable, predetermined 
standard of brightness and 
hue. Automatic in operation, 
machines receive product, in- 













some 


SPRAY NOZZLE 


application ideas 













eeeeereeve eeeeeeee eeoeeeeeeeeeseny 


for lower cost, better production 
@ use pneumatic atomizing nozzles on fruit and nut 
packaging lines for automatically opening bags and 
placing fumigant. 

@ you can add water to dry foods by spraying in precise 
form and quantity for exact control of moisture content. 
@ if you have a roof heat problem over ovens in summer, 
roof cooling spray nozzles will reduce temperatures as 
much as 18° F. 

© clean transport truck tanks with spray nozzle heads 
... eliminate costly hand cleaning. 

e@ where water is used anyway and where products will 
float, a water trough conveyor is an idea, with spray noz- 
zles used to keep products moving. 




















DATA SHEETS are 
available ona wide 
range of spray nozzle 
oe Reanees. Just 
write and describe 
your particular need. 






SPRAYING SYSTEMS CO. 


3213 Randolph Street © Bellwood, Illinois 


FOR GENERAL SPRAY NOZZLE INFORMATION . . . 
write for 48-page reference Catalog No, 24. 








STANDARD 


im eaun: 





PLATECOIL 


boosts efficiency in all kinds of tank and 
process heating and cooling — saves on 


engineering, fabrication and maintenance 
PLATECOIL can be engineered and factory-fabricated to exact 
specifications. Available in a wide range of standard sizés, 


specially formed or fabricated units, and most weldable metals. 
Operating pressures up to 250 psig. 


WRITE FOR NEW BULLETIN P53 


PLATECOIL DIVISION, TRANTER MANUFACTURING, inc. 
Lansing 9, Michigan 
6179 on Reader Service Slip. 
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dividually convey pieces 
through a photo-electric light 
chamber, and accept or reject, 
depositing sorted product into 
separate bins. 

Two four-page brochures, 
one covering a fresh-product 
machine and the other cover- 
ing a dry-product machine, 
describe and present illustra- 
tions of the color sorters. 

Publications, available from 
Electric Sorting Machine Com- 
pany, point out applications 
of machines: judging potato 
or carrot cubes, soaked beans, 
olives, cherries etc with fresh- 
product sorters; judging beans, 
peas, nuts, lemons, coffee, 
cereal etc with dry-product 
sorter. 

Other features of machine, 
such as moisture- or dust- 
proof circuitry, are presented 
and method of operation is 
described. 
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Up to 6100 Ib/hr 
of culinary steam 


Secondary generator evapo- 
rates potable or purified water 
to produce culinary steam. 
Made in four sizes, largest 
model has capacity of 6100 
lb/hr at vaporizing tempera- 
ture of 240 F and pressure of 
10 psig. 

Steam producer is described 
and illustrated in two-page, 
Bulletin D-1-250, available 
from The Creamery Package 
Mfg. Company. Literature de- 
scribes operation, lists nomen- 
clature and presents tables of 
specifications and capacities. 
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Retort unloading 
not mechanical 


On page 82 of the Janu- 
ary issue, in the article 
describing post-retort can 
handling at Dulany Foods 
Inc., the statement describ- 
ing can unloading should 
read: When retorting is 
Over, operator actuates a 
lever on retort-crate un- 
loader to mechanically 
raise each layer of cans to 
unloader height. 
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models to meet every requirement! 


oe 


That’s the broad selection Bristol offers you in recording 
thermometers—a big reason Bristol leads the recording 
thermometer field! 

And, you can add to this a wide selection of Bristol 
thermometers for your particular application—carried as 
standard catalog items. There’s a variety of models, sizes, 
temperature ranges, bulb designs and materials, and con- 
necting tubing extensive enough to fill every modern in- 
dustrial requirement. With a choice like this you’re sure 
to find a Bristol recording thermometer that’s right for 
your job. 

Bristol recording thermometers embody the experience 


0 | 
J F... over 2600 recording 


of nearly 70 years of building and applying recording 
thermometers for practically every purpose. Literally 
hundreds of thousands have been built! And, today, a 
continuing research and development program keeps 
Bristol recording thermometers ahead of the field by con- 
stantly improving materials, instrument designs, and 
methods of application. 

Ask us for 48-page Bristol Bulletin T840. It’s full of 
useful data on Bristol recording thermometers, charts, 
and measuring systems, and their applications. Write: 
The Bristol Company, 143 Bristol Road, Waterbury 20, 
Connecticut. 0.2 


a} FES i OL ... for improved production through measurement and control 


AUTOMATIC CONTROLLING, RECORDING AND TELEMETERING INSTRUMENTS 
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WHEN YOU REQUIRE FILTRATION 


@ That is versatile and flexible in operation, 
@ Over a wide range of pressures, 

© For recovery of filtrate and of uniform, dense filter cake, 
© With effective washing or extraction of cake. 

@ No left-over slurry at end of run. 

@ Clarification of viscous or hard-to-filter slurries. 

@ Use of a wide range of filter media — 


YOU NEED A 
ee a 
PRESS “aa 


There’s a Shriver design, type and 
size that fits your process just right. 
Catalog 59 gives complete details. 


WHEN YOU REQUIRE FILTRATION 


@ Of slurries with a low percentage of compressible and 
disposable solids or 


© Of slurries with up to 15 percent of solids, with either or both 
filtrate and solids to be recovered. 


© Where continuous filter aid additions are required to maintain a 
permeable filter cake. 


© Where residual solids may be reslurried with water for disposal. 
@ Where an enclosed tank is needed to avoid leakage. 


@ With one-man operation for sluicing, cleaning and preparation for 
the next cycle — 








YOU NEED A 
LEAF TYPE 
MDL 
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wo 
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The Shriver vertical leaf filter is available 
in vertical tank and horizontal tank types, 
in a wide range of leaf and tank sizes. 
New Bulletin 150 tells the story. 





FILTER STATIONS TO 
MEET YOUR EXACT 
PROCESSING NEEDS 


PSY) ae A 


FILTERS AND COMPLETE 
| HARRISON, N. J 


892 HAMILTON STREET - 
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Ups efficiency of pineapple line 








with variable-speed drive 


At Dole Corporation’s pine- 
apple cannery in Honolulu, 
General Electric’s polydyne® 
adjustable-speed drive is now 
used to vary speed of Ginaca 
machines according to trim- 
ming requirements. Machines 
automatically process whole 
pineapples into cores, shells, 
pulp and cylinders at rate of 
6000 per hr. 


Design tilting kettle 
to end 
spillage problem 


. . . better pouring 


+ « « greater sanitation 


Greater accuracy and less 
spillage during pouring is 
achieved by kettle that tilts 
from front edge — rather than 
from center. Method keeps lip 
of kettle in same, high pouring 
position at all times. 

Also, since pouring lip does 
not move downward in an arc, 
mobile carts can be more 
easily used under kettle. 

Electrically powered, kettle 


Operator adjusts speed of 
Ginacas from 780 to 195 rpm. 
By matching output of ma- 
chines to conditions-of-the- 
moment on trimming tables, 
need for supervisory attention 
is minimized and_ trimmers 
idle time is reduced. 

Supplier: General Electric 
Company, Schenectady 5, NY. 
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Compact construction of tilting kel- 
tle reduces required  front-to-reat 
installation space 


tilts forward or back only 
when operator holds finger 0 
appropriate control button 
Wider pouring lip helps 
achieve closer control over 
pouring a measured amount. 

New steam-jacketed kettle 
has all steam pipes and elec- 
trical conduit fully enclosed in 
SS housing, and steam input 
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Fragile fruit can’t bruise because 
our pumps give it“hand-carried” care! 


2 Pump Types Give Everything (Even Eggs) 
“Hand-Carried” Care! 


We’ve solved the problem of canning production... bruising! 
Our new Non-Clog Pumps for food processing are 


bladeless! 

Now—everything you process... from peaches to perch 7% 
(even fragile fruit cocktail) flows quickly to your canning L 
lines, cradled in a protective cushion of water that gently r 
transports it. cd : 





Our bladeless, Non-Clog Pumps have special impellers 
that handle solids many times larger than other pumps. 

Your profit picture can look a whole lot better when you 
can with our “hand-carried”’ care. 

We'll be happy to help you. Send for bulletin. Write to: 
Fairbanks, Morse & Co.; Pump & Hydraulic Divi- 
sion; Kansas City, Kansas. 
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FAIRBANKS MORSE 


A MAJOR INDUSTRIAL COMPONENT OF 


FAIRBANKS WHITNEY 
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frozen in minutes...right on the line 


Kettle hot, these trays of macaroni and cheese are con- 
veyed off the line into the LiqueFreeze unit. In four 
minutes they will emerge— frozen to zero. Frozen so 
quickly, deeply, the qualities of flavor and aroma will 
be sealed in exactly as they left the kettle. 


LiqueFreeze has harnessed a revolutionary new 
refrigerant and put it to work where it belongs—on the 
production line. Liquid nitrogen is as pure as the air 
from which it is extracted and far colder than any other 
refrigerant used commercially. 


A LiqueF reeze unit takes from 90% to 95% less floor 
space than conventional systems. Installed on the line, 
time and labor costs are slashed. These factors, plus a 
unique re-liquifying operation, make the LiqueFreeze 
system one of the lowest overall-cost methods of freezing. 


Safe transportation of frozen products is assured with 
LiqueFreeze insulated trailers, rail cars and shipping 
containers. LiqueF reeze can maintain food temperatures 
below the critical point for weeks—without added 
refrigerants. Freeze it, pack it, forget it... literally. 


LiqueFreeze 


LIQUEFREEZE CORPORATION OF AMERICA + 26 Broadway, New York 4, N.Y. 
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Processing 


is regulated by control valve 
on face of housing. Complete 
assembly is mounted on 6-in, 
high, sanitary legs. 

First units available wij] 
have 40-gal capacity. Lift-of 
covers or Power-Aide hinged, 
counter-balanced covers are 
optional. 

Supplier: Groen Mfg. Co, 
Elk Grove Village, III. 
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Automatically maintains 
predetermined feed 
of fruit 


Feeder accurate to + 1 per 
cent of full scale capacity 


Uses-Features: Continuous 
weigh feeder is designed to 
receive berries or other fruit 
from supply bin and meter 
them to conveyor belt at pre- 
set rate. 

Unit will feed up to 10,000 
Ib per hour with an accuracy 
of + 1 per cent of full scale 
capacity. 

Operation: Weight of prod- 
uct on belt is sensed by a 





Feeder can be furnished with 

connections for attaching pneu- 

matic lines to user's ratio con- 

trollers. In this manner, feeder's 

scale can control output of ad- 

ditives such as sugar or preserva- 
tives 


scale, and a pneumatic sig- 
nal — actuated by weigh 
beam position — is  trans- 
mitted to control unit. 
Control unit automatically 
maintains preset feed rate. It 
compares signal from scale 
with preset signal and if not 
in agreement; provides a cor- 
rective signal to feeder. Con- 
trol increases or decreases 
feed rate as required. 
Description: Fruit and 
Berry Feeder, Series FM12, 
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control | 


consists of feeder and 
troughed conveyor belt which 
js supported by a Thayer 
Flexure-Plate Scale. Separate 
control box contains all nec- 
essary instrumentation, such 
as dial indicator controller, 
integrating totalizer and line 
switch. 

Supplier: Thayer Scale Cor- 
poration, Thayer Park, Pem- 
broke, Mass. 
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Automatically control 
smokehouse shrinkage 


Control system continuously 
weighs product in smoke- 
house. When weight loss, as 
set on controller by operator, 
is reached system automat- 
ically closes exhaust damper. 

Closing damper greatly in- 
creases house humidity there- 
by retarding further shrink- 
age. In addition, visual and 
audible alarms indicate that 
set point has been reached. 

Operation of system is fully 
described in four-page bul- 
letin released by Calgon Com- 
pany, Division of Hagan 
Chemicals & Controls, Inc. 
Literature also presents dia- 
gram of control panel and 
sample control chart. 
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“After a pains-taking inspection 

and careful analysis with the 

many scientific instruments at 

our disposal, we find you have a 
leak." 
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Serer wooooooooooe 


MARCH 1961 











HERE’S 


WHERE YOU CUT 
PUMPING COSTS 
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Pumping citrus concentrates, seaweed or just plain 
water, Deming two ball bearing End Suction Centrifugals 
stay right for your particular application. Power frames 
are designed to accept interchangeable liquid ends of 
cast iron, all bronze, stainless steel and other alloys. 
Capacities range up to 3000 GPM. 

Normal impeller wear poses no problem with Deming 





“[DEMIN 


350 Broadway ¢ Salem, Ohio 


e° 


ie 
i 


Bf 
Sy |mpeller 
adjustment PLUS 
interchangeable fluid ends 
add up to unrivaled 
pumping economy 


two ball bearing End Suction Centrifugals. Deming’s 
adjustable impeller permits easy ‘‘on line’ adjustment 
of discharge head for continuous optimum capacity. 
Deming Rotaries, Motor-Mounts, Sump or Process 
pumps, Vertical Turbines and Submersibles are also of 
special interest to the food processing industry. For 
complete descriptive literature mail the coupon. 
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| Please send me catalogs on: (type) pumps 
‘ for (application) | 
OO 
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braise or boil economically faster, 


simmer or stew without scorching 


Controlled cooking temperatures and the efficient 
GROEN agitators assure proper cooking, uniform 
consistency and thorough mixing for any food prod- 
ucts from Alphabet soup to Zucchini squash. In- 
stantaneous heat transfer cuts processing time as 
much as 50%. Another time-saving feature is found 
in GROEWN stainless steel construction which 
makes GROEN kettles virtually self cleaning. Our 
Engineering and Research Departments are al- 
ways available to help you in developing custom 
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STEAM JACKETED 


Sparkle-clear beverages 
with GROEN filters-tanks 


The Frank B. Lomax Division of 
GROEN is one of the oldest and most respected 
sources for tanks and filters. Whether your needs be 
small or up to 5,000 gal. capacity, Lomax equipment 
can help you beat high production cost and meet 
all sanitary requirements of your community. Lomax 
products are ideally adapted to a wide variety of 
applications in the food, chemical, confection and 
pharmaceutical fields. Write for Catalog 2512. 
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KETTLES 






equipment. 



















MEG. CO. 
1900 Pratt Boulevard, Elk Grove Village, Illinois 


Eastern Sales Office: 
1377 Palisade Ave., Teaneck, N.J. 
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Above: Sanitary 
Cooker/ Mixer ket- 
| tles batch-cook at 

Geo. A.Hormel &Co. 


Right: New GROEN 
tilting model with 
twin shaft agitator. 


Above: Table-mount 
tilting kettles gently cook 
delicate custards, pie 
fillings. 


Right: GROEN pressure 
cooker with one-point 
central cover lock. 























































Left: Mixing and filter unit 
with twin tubular filters and 
side agitator. 


Below: Plate and frame fil- 
ters for every type of prod- 
uct in standard and custom 
sizes. 








processing 


Aftercooler for small-, 
medium-sized air systems 


Uses-Features: Especially 
designed for small- and medj- 
um-sized compressed air sys. 
tems, aftercooler is built in 
capacities from 50 to 120 cy 
ft/min of free air. 

Manufacturer guarantees 
unit will cool air to within 
85 per cent of cooling-water 
temperature when _ installed 
and used according to recom- 
mendations. 

Description: Copper coil 
through which cooling water 

flows is attached 

' to flanged end 

and supported 
throughout its 
length by spaced 
baffle plates, 


Cooling chamber is 
only 4!/2 in. in diam; 
varies in overall 
height from 403, in, 
to 95\/, in., depend- 
ing on capacity 


Plates also direct 
flow of air for 
maximum con- 
tact with cool- 
ing coil. 
Separated moisture flows 
downward to a ball-float trap 
which automatically ejects wa- 
ter without loss of air. 
Automatic, cooling-water 
shut-off valve is available as 
optional equipment. Aftercool- 
er is also made for horizontal 
installation in overhead lines. 
Supplier: Jas. A. Murphy 
& Co. 1421 East High St, 
Hamilton, Ohio. 
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Wood fibre filter aid 
increases juice yield 


Comprehensive 12-page bul- 
letin gives detailed informa- 
tion about increasing filter 
efficiency using a wood fibre 
filter aid. By this means, food 
industry experience shows, 
that 6-10 percent increase in 
juice extraction is possible. 

Details are presented show- 
ing how Silvacel is employed 
by processors of various prod- 
ucts. Available machinery for 
introducing the fibre into a 
filter process system is illus- 
trated and described in the 
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bulletin. This information may 
help processors determine 
whether or not similar ap- 
plication might help them. 
Whole wood fibres are made 
by separating clean chips into 
individual fibres. Western al- 
der or Douglas fir wood is 
used and process removes 
noticeable flavors or odors. 
After processing, fibre is 
separated into four grades. 
The fibre is used at the rate 
of .2 to 1.0 percent in proc- 
essing fruit juices, oils, etc. 
Copies of the bulletin are 
available from Weyerhaeuser 
Co. Silvatek Div. 
6193 on Reader Service Slip. 


Regulates feeding for 
optimum motor loading 


Uses-Features: For main- 
taining preset load on drive 
motors. Controller can thus be 
used to maintain maximum 
production from crushers, 
grinders, mills etc. 

Operation: Instrument senses 
load in motor circuit. Signal 
produced by this load is 
matched against control signal 
set on controller. 

If the two signals do not 
match, a command signal — 





Controller can be used to regu- 

late motors ranging in size from 

fractional to several hundred 
horsepower 


proportional to error — is 
given to a Shaftrol Actuator. 
Actuator is mounted on vari- 
able-speed drive to change 
rate of feed to machine; it can 
also be mounted on valve or 
pressure regulator to control 
flow rate. 

Description; Loadtrol con- 
troller has all solid-state com- 
ponents. It has manual switch 
for initial check-out and for 
establishing desired set point. 

New Loadtrol and Shaftrol 
are products of Jordan Con- 
trols, Inc., 3235 West Hampton 
Ave., Milwaukee 9, Wis. 
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... the quality-engineered package 


that simplifies speed reduction 





DODGE TORQUE-ARM, America’s 


most widely used shaft mounted speed reducer, will save money for you. No 
foundation, no sliding motor base, no flexible coupling, no installation fuss. 
Developed and perfected by Dodge, this reducer has been so widely accepted in 
industry that it is now built and stocked in this unmatched range of sizes and 
models: capacities up to 170 hp; output speeds from 10 to 400 rpm; ratios of 5:1, 
15:1, 25:1; speed ratios up to 175 to 1 with correct selection of speed reducer 
and V-belt drive. Built-in backstop available. Also positive overload release. 
Vertical models. Flange mounted models. Special application models... Go 
modern—go Torque-Arm! See your Dodge Distributor, or write us. 


Dodge Manufacturing Corporation, 2400 Union St., Mishawaka, Ind. 


> 
The Products with the i 1D) 
+ 
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of Mishawaka, Ind. 





\ CALL THE TRANSMISSIONEER, your local Dodge Distributor. Factory trained by 
Dodge he can give you valuable assistance on new cost-saving methods. 































































Rugged, semisteel housing holds bear- 
ing seats in line for entire life of unit. 
Laughs at loads. Corrosion resistant. 





AGMA rated helical gears. Soft cores 
withstand shock; hardened surfaces 
defy wear. Teeth are crown shaved. 





Gears are located between bearings 
and carry their loads without strain. 
Longer life, higher efficiency. 





Unit slides completely onto shaft and 
locks on both sides of housing. This 
baby stays put—runs truer longer. 


GE 
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ALL 


eS 
OF EVERY 


LIQUID 
LEVEL 
ROTC 
Tenn: 


SONO SWITCH 


Check your liquid level control 
needs against this list. With SONO- 
SWITCH ULTRASONIC Level Con- 
ee you get them all—at one low 
price. 


(1 WORKS IN ALL LIQUIDS— 
independent of dielectric 
conductivity, density, etc. 

O NO MOVING PARTS— 
Shock-proof. 

0 — PROOF — hermetic 

a 


seal. 

(C FAIL-SAFE—for all conditions. 

() LOW INPUT POWER—in 
milliwatts. 

(0 UNAFFECTED by SCALE, 
FROTH, VAPOR, DROPLETS 

0 HIGH ACCURACY— 
repeatability within 
thousandths of an inch. 

(1) UNAFFECTED by PRESSURES 
to 2000 psi or TEMPERATURES 
(—430°F to +500°F) 

(C EASILY MOUNTED— standard 
fittings. 

C) SANITARY—no orifices to clog. 

CJ] CORROSION PROOF—Stainless 


Steel. 
(—) ACCELERATION PROOF— 


MIL Specs. a 
: 
sonSaperron Poin] 


Write today for 
a Lee Ww 
Dept. FP-3 ae 


literature pocreins 
SONO So SWITCH 


how SONOS! H 
can help your fluid 
POWERTRON ULTRASONICS CORP 
PATTERSON PLACE @ ROOSEVELT FIELD 








control problem. 
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See us at the IRE — Booth 2008 
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and CONTROL 


Individual molds are stag- 
gered in honeycomb for- 
mation to maximize avail- 
able tray space. To avoid 
jerkey stops and damage 
to starch imprints, pump 
bar and nozzles move with 
tray while actual deposit- 
ing takes place. Water- 
sealed pump bars have 
quick-changing nozzle plates 

for fast changeover 


Honeycomb deposits in 





new starch-molding machine... 


Speed candy casting 


FOR CONTINUALLY CAST- 
ING jellies, gums, marshmal- 
lows and cream centers into 
starch trays, new, automatic 
starch-molding machine uses 
mold layout of honeycomb for- 
mation to increase production. 

Individual mold impressions 
in starch are closely staggered, 
see photo above. To prevent 
collapse of thin starch walls 
into impressions, molder is 
specially designed for vibra- 
tion-free operation. 

Starch-molding machine has 
already been placed into op- 
eration in Canada by Toronto 
plant of Laura Secord Candy 
Shops, Ltd., and in U.S. by 
Minter Bros. Inc. of Bridge- 
port, Pa. 

At Laura Secord, mold-tray 
design has greatly increased 


deposits per tray for complete 
line of starch-cast candies. 


Operation of starch molder is 
continuous, the trays never 
stopping after impressions are 
made. Deposits are made con- 
tinually as hopper with pump 
bar and nozzles moves along 
with trays. This eliminates 
jerkey stops and starts. 

There are several other new 
design elements that have 
been incorporated into molder 
to minimize wear and provide 
accurate timing. A solid, walk- 
ing-beam feed-bar system, 
rather than lugged chains, 
moves the trays through starch 
section. 

Also, conventional recipro- 
cating shaker-bed and swing 
brush for starch screening and 
brushing have been replaced 





Double-depositor, starch-molding machine installed at Minter Bros. Inc. 
With concentric nozzle pump-bar, two-color or three-color multi-layer 
or centre-in-shell depositing is achieved. 


After candies are cast into starch impressions, trays are removed from 
machine for solidification of candies. When candies are solid, trays go 
into machine again for emptying and for separation of goods from 
molding starch. Trays are then refilled with starch for next imprinting 
and casting. For faster drying and more accurate printing, starch is 
thoroughly cleaned and aerated before being reused 





“Quality-proof” 


your product 
with the 


RCA Electronic 


METAL 
DETECTOR 


No need to run the risk of con- 
tamination from tramp metal. 
Protect your customers and 
avoid costly complaints—law- 
suits, by finding the things that 
cause them! Steel, lead, nickel, 
brass, aluminum—they’re ll 
discovered by the RCA Elec- 
tronic Detector, even pieces as 
small as .039 in. diameter. 


Use the RCA Metal Detector 
on your conveyors to sound an 
alarm, or to divert items con- 
taminated by tramp metal. In- 
spect product in bulk or pack- 
aged form. Waterproof aper- 
ture can be hosed down. Detec- 
tor is easy to install, quickly 
pays for itself. New, low prices. 
Why wait another day for this 
low-cost protection? Write to 
RCA, Dept. S-243, Building 
15-1, Camden, N.J. 





The Most Trusted Name 
in Electronics 
® RADIO CORPORATION OF AMERICA 


6197 on Reader Service Slip. 








FOOD PROCESSING 





by a | 
drum-ar 
Withir 
is trans] 
veyors a 
out on 
veyor. 
Comp] 
matic ar 
erating : 
trays pe. 
taking © 
by auton 
Stacker. 
N.LD. 
Molding 
long anc 
and buil 
ydney, 
of all-w 
tion and 
US stan 
Molde: 
tributed 
tab Indu 
Station ( 
Canada. 
6198 ot 


wm 


16 to 6 
for stea 


Featur: 
prise lin 
sure ste 
boilers. § 
from 518 
water un 
ing from 
Btu/hr. 

Boilers 
guarantes 





Steel boi 
fibre gla: 
‘ 


per cent 
output wi 
from colc 
rip 
boilers br 
both. 
Boilers 


MARCH 







control 






by a vibration-free, rotary 
drum-and-brush system. 
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is transported by screw con- 
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trays per minute. Feeding and 
taking off can be by hand or 
by automatic Tray Feeder and 
Stacker. 

NLD. Automatic Starch 
Molding Machine is only 16 ft 


long and 5 ft wide. Designed 
R and built by N.LD. Pty. Ltd., THE 


Sydney, Australia, machine is CENTRIFUGE 


of all-welded steel construc- 


tion and has all parts made to fT" AAKES 


con- US standards. 
etal. Molder is exclusively dis- co V ER 


tributed and serviced by Can- 


lites 


and : 

law- tab Industries, PU. Box 34, A long-neglected equipment item 

Station Q, Toronto 7, Ontario, : sae ed : 

that is developing into a giant 

kel Gente that is starting new trends | 
mes 6198 on Reader Service Slip. that I ting 

all in processing operations 

‘lec- | 

S as | 

16 to 60 bhp boiler 
j 
ctor for steam or hot water 


Although the centrifuge has been with us for a long time, its full poten- ( 


Features: Six models com- 
prise line of small, low-pres- 
sure steam and hot water 
boilers. Steam units generate 


tialities are only now being realized in the processing field. Partly, this is 


due to the increasing demand for faster, more precise methods of separa- 
tion and classification, adaptable to continuous, automatic operation. More 
particularly, it is due to radical new developments in the centrifuge itself. 

























Centrifuges have now become so versatile in operation and have ad- 
water units have output rang- vanced so much in size, power and capability that opportunities for profit- 
ing from 502,000 to 2,010,000 able application are virtually unlimited. They are replacing filters, settling 
Btu/hr. tanks, screening and other separation and classification equipment. In 
many cases, they are cutting days off processing time. Important, too, since 
the centrifuge substitutes horsepower for size, is the greatly reduced floor 
space requirements and the smaller amount of critical material needed 
when handling highly corrosive solutions. 

Dorr-Oliver has taken a leading part in the development of these newer, 
more versatile and more powerful units. An example is the high speed, 
high pressure Merco® centrifuge for operation at elevated temperatures. 
A successful application is in separating the catalyst from the polymer in 
the production of the new high density polyethylene. 

Features of Dorr-Oliver design are the overhead bearing and drive which 
remove some of the limitations of conventional units and the revolutionary 
return flow principle that permits concentrating, washing, clarifying, 
classifying and recovery of soluble values at pressures up to 150 psi. 
Probably the largest centrifuge now in operation is a Merco unit. Rotor 
speeds up to 3300 rpm and capacities up to 600 gpm are possible. Smaller 
size, specialized units, among them the Mercone® Screening Centrifuge, are 
finding application in the food and pharmaceutical industries. 

Steel boilers are insulated with To those interested in the possibilities of centrifugation, Dorr-Oliver 
fibre glass which is covered with offers a wealth of information. For investigation and evaluation, pilot plant 

aluminum jacket models are offered on a sale or rental basis. Just drop a line to Dorr-Oliver 
Incorporated, Stamford, Connecticut. 


from 518 to 2070 lb/hr and hot 


Boilers operate at minimum 
guaranteed efficiency of 80 





per cent and will reach full 
output within 15 to 20 minutes 












from cold start. Dorr-Oliver offers a wide range of equipment, ROASTING * DRYING ¢ CALCINATION ¢ CLASSIFICATION ¢ THICKENING ¢ 
= een: Cyclotherm CE methods and complete systems for the SCREENING « FILTRATION ¢ CLARIFICATION * WASHING « AGITATION ° 
ag urn light oil, gas or processing industries. Operations include: CENTRIFUGATION ¢ ION EXCHANGE ¢ PUMPING 
Boilers have central fur- 
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f Good things 
happen 


to costs 
< 





e-When Management Puts The 
Spotlight on WEIGHING 


PRINTWEIGH® RECORDS: a Major Cost Control Tool 
Materials become money .. . on your scales. Weight records directly 


affect costs, quality control, inventories and customer billing. That’s 
1 why it pays to put the spotlight on weighing . . . and make sure you 


ralngearntinge Bese 


a : 


Pica 





tickets, sheets or strips. Transmits 
weight data to remote locations where 
it is recorded by office machines, if 
desired. Ask for Bulletin 2017. 


‘ 
i 

; Complete Printed Weight Records 
“4 with TOLEDO PRINTWEIGH ’’400” 

; 

J Prints complete weight records on 








have the right TOLEDO scale at every weighing point. 


A close look at weighing is especially called for if you’ve made changes 
in plant layout, materials handling methods, or inventory controls. 
In any of these areas, scales that don’t fit the job can bottleneck 


operations, infect weight records 
with costly errors. 


We'll be glad to help you evalu- 
ate weighing efficiency in your 
operations. A few minutes at 
each weighing station will put 
the spotlight on scale capacity 
and location, dial visibility, plat- 
form size and height and other 
important factors. Send for Bul- 
letin 2036. TOLEDO SCALE, 
Division of Toledo Scale Corpo- 
ration, Toledo 12, Ohio. 


(Toledo Scale Co. of Canada Ltd., Windsor, Ont.) 


TOLEDO 


Headquarters for Weighing Systems 
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naces around which return 
tubes are arranged concen- 
trically. 

Auxiliary pressuretrol or 
auxiliary aquastat, limiting 
operations to low standby, are 
available with a time clock 
for pre-determined operating 
schedules. 

Supplier: Cyclotherm Divi- 
sion of Crane Co., Oswego, 
New York. 

6201 on Reader Service Slip. 


Speedy, thorough 
triple-action mixer 


Uses: For mixing cocoa, 
chocolate, milk powder, pre- 
pared cereals, soup bases, cake 
mixes and similar products. 

Features: High degree of 
dispersion in relatively short 
time is achieved by three-way 
action of mixer. This action is 
the result of a screw which 
revolves along inside wall of 
conical mixer as it rotates. 

Material is mixed and spi- 
raled upward by rotation of 
screw. Revolving motion of 
screw moves material in a 





All three actions caused by mix- 

ing screw are simultaneous and 

have a converging effect at bot- 
tom of cone 


large, second spiral. Third 
mixing action is downward, 
gravity flow of material along 
inside’ of cone, opposite mixing 
screw. 

Mixer will start under full 
load and accomplish high-vol- 
ume mixing with low power 
consumption — a five-hp mo- 
tor is sufficient to mix a 4000- 
lb batch. 

For addition of precise 
quantities of liquids during 


TT 
RTOS 
resistance 
Is Your 


ATTY 
problem... 


is your 
answer! 


Revolutionary New Epoxy 
Grout and Setting Compound 
Makes Joints as Impervious 

to Corrosion as the Tile Itself! 


Ideal for dairies, packing plants, 
canneries, bakeries, breweries, dis- 
tilleries, food processing plants - 
wherever corrosives are encoul- 
tered. Forms a dense, tight joint of 
phenomenal strength. For new it 
stallations or re-grouting existing 
floors. Only water is needed for 
clean-up. Details in Sweet’s or 
write for a descriptive catalog. 








Pioneers in 
industrial 
Research 

Since 1881 





THE UPCO CO. 


Ave. Clevelar 
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control 


mixing cycle, an injection de- 
yice can be provided with 
mixer 

Description: Mixers are 
available in variety of sizes, 
ranging from miniature %- 
gal laboratory model to pro- 
duction models having capac- 
ities up to 925 gal. 

Nauta Mixers are now made 
and sold by The J. H. Day 
Company, 4932 Beech St., 
Cincinnati 12, Ohio. 
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Automatically 
cuts portions, 
fills 300 cans /min 


Uses: For slicing and filling 
cans with such food items as 
fat back, bacon, beef, chicken 
and fish. 

Features: Operating in con- 
junction -with canning line, 
machine cuts and directly de- 
posits product into cans. Rate 


Cutter-depositor is equipped 

with own motor and drive; is 

ready to operate when moved 

up to canning line and electri- 
cally connected 


of operation automatically 
conforms to speed of canning 
line. 

For weight control, cutter- 
depositor is adjustable as to 
slice thickness. It is also ad- 
justable for various can sizes. 

Machine requires only one 
operator on a part-time basis. 
Only function of operator is 
loading previously cut strips 
into magazine. 

Description: Gemco Auto- 
matic Portion Cutter and De- 
Positors are available in two 
models: Model 200 which has 
& capacity of 200 cans/min and 
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Wet product fed into drying unit at “A” is fluidized, 


~ passes over heat exchange surfaces and is fed automatically 


into the cooling chamber. Again fluidized, it's cooled to 
the desired temperature. Leaving the cooler at ‘‘B’’, it is 


fed to next operation at a uniform rate. Fines from drying 


and cooling stages are captured by dust collectors. There is 
no product loss. 


FLUIDIZING 
AIR BLOWER 


| 

@WeT FEED IN oo 
—e * \ 

Sa 


LOUISVILLE 


STEAM IN 
t 
5) ae 


CONDENSATE 
Bsa 


FLUIDIZED BED 


LOUISVILLE 
FLUIDIZED BED 
COOLER wes 


DRYER 


COOLING 
WATER coz 
a 


Pi 
COOLING 
WATER IN 


Major break-through in drying and cooling techniques announced by 


GENERAL AMERICAN 


A new system for drying and cooling has been per- 
fected by General American Transportation Corpora- 
tion through their development of Louisville Fluidized 
Bed* equipment. Two Louisville units, one functioning 
as a dryer and one as a cooler are coupled vertically to 
provide a continuous automatic operation. 

The system is particularly useful for crystalline 
chemicals, resins, polyvinyl acetate beads, polyethy- 
lene pellets, sugar and similar products having the 
proper particle size distribution. 


Louisville Fluidized Bed equipment offers these 
advantages: 

1. Accurate, instantaneous temperature control 

2. High heat transfer that permits compact design 

3. Low maintenance costs (no moving parts) 

4. Less cleaning time and labor 

5. Less floor space (equipment is vertical) 

6. No hot spots (product is fully protected) 


Because of their simplicity, Louisville Fluidized 
Bed dryers and coolers adapt readily to complete 
automation. 


For full details about this revolutionary development in drying techniques, write Dept. B. 


Process Equipment Division 


GENERAL AMERICAN TRANSPORTATION CORPORATION 


*Patents Pending 


185 South LaSalle Street 
Chicago 3, Illinois 
Offices in principal cities 
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NEW TORIT 
DUST 
COLLECTOR 
IS 
AUTOMATIC! 


Save real dollars with the benefits from this automatic dust collector. No 
more interruptions on production lines! Maintenance problems are practically 
eliminated. This all new continuously cycling TORIT dust collector auto- 
matically cleans your air and automatically shakes its own filters and blows 
them clean with reverse air flow. Collected material is emptied automatically. 


OTHER EXCLUSIVE TORIT BENEFITS 
@ automatic filter-shaker mechanism is simple, maintenance-free 
@ different dusts may be collected separately 
@ highest air-to-cloth ratios (from 5 to 25:1) and longer filter life 
@ only % H.P. required for fully automatic operation 
@ polished %” aluminum construction for minimum floor loading 
@ modular design—5’ wide x 4’-8” long (for two sections) x 15’-6’ 
high—saves space, lends ease and versatility to installation. Use 
up to 12 modular sections for each application! No limit to CFM 
capacity! 
AUTOMATIC AND EFFICIENT, the filtering 
cycle of each TORIT section is self-timing. A 
separate blower on the clean air side keeps 
collector under suction. Then, (1) dust-laden air 
is taken into manifold; (2) coarse dust drops 
out; (3) fine dust is carried to filtering sections; 
(4) filter tubes catch dust on inside surfaces; 
(5) clean air emerges from filters; (6) to suction 
fan and clean air discharge outlet. (7) Automatic 
shaking and reverse air filter cleaning mech- 
anism. (8) Conveyor automatically removes and 
discharges accumulated dust. 


Have a cleaner plant, better morale and high productivity with lowest 
maintenance costs. Special design services are available based on your 
individual requirements. Write today for literature. 


'T © R I I MANUFACTURING COMPANY 


Automatic Collector Division, 1133 Rankin St., St. Paul 16, Minn., Dept. 834 
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Model 300 which has a capaci- 
ty of 300 cans/min. 

Machines are self contained 
units, operated separately 
from any canning equipment. 

Supplier: General Machin- 
ery Corporation, PO Box 285, 
Sheboygan, Wis. 
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Continuously weighs, 
records and totalizes 


Uses-Features: Weighing 
and recording scale is designed 
for installation into overhead 
monorail conveyors but can 
also be adapted for use with 
floor-mounted conveyors, or 
as a fixed-platform scale. 

Scale will automatically re- 
cord individual weights and 
totalize. 

Scale mechanism excludes 
frictional members which are 


Scale shown is used for weigh- 

ing banana stalks; has weight 

range from 0 to 150 lb. Other 

weight ranges are available, up 
to 2000 Ib 


usually vulnerable to wear, 
dust and corrosion. It consists 
of a crossed-flexure, three- 
point suspension system with 
a hydraulic load-cell. 

Description: Live monorail- 
conveyor section is supported 
from weighing mechanism. As 
product, hanging from con- 
veyor, moves across conveyor 
weigh section, weighing cycle 
is actuated. 

Weight is indicated on a dial 
and simultaneously printed on 
one of three adding machine 
tapes, depending upon weight 
category. 

Supplier: Dynametric Cor- 
poration, Northwest Industrial 
Park, Burlington, Mass. 
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SPROUT-WALDRON 


ADAPTIONEERED’ 
MIXERS 


offer you 


the right kind, the right 
size, the right style 


for sifting 
and mixing 


a for cooling or heating 
while mixing 


for 
handling * 
viscous 
material 





These three units are typical of 
many special mixers built with 
Sprout-Waldron Adaptioneering. 
Whether your mixing needs are 
standard or special—check with 
Sprout-Waldron for economy and 
efficiency. Ask for Bulletin 148. 


SP sprovr- wane 


SINCE 1866 Muncy, Pennsylvani 


Size Reduction ©: Size Classification * Mixing 
Bulk Materials Handling © Pelleting 
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control 


Measures specific gravity 
with accuracy of better 
than 0.25% 


Weight-based system has re- 
peatability of 1 part in 2000 


Uses: For continuous, in- 
process specific-gravity meas- 
urement of liquids such as 
whips and creams, or slurries, 
suspensions or emulsions. 

Features: System has better 
than 0.25 percent overall ac- 










Weight-based _spe- 
cific gravity system 
can be easily 
adapted to sanitary 
design for handling 
liquid foods 





curacy which is maintained 
over long period of time be- 
cause of rugged flexural 
mounting. 

Readout is directly in spe- 
cific gravity units since weight 
of a constant volume is direct- 
ly proportional to the specific 
gravity of the material. Scale 
is calibrated to 0.1% of units. 

Operation: W & C weight- 
based system has flexure- 
mounted pneumatic weight 
transmitter which, coupled 
with a specially designed SS 
tank, continuously weighs a 
constant volume of liquid. 

Volume is kept constant by 
one of two methods: If mate- 
rial contains air, a probe and 
air vent maintain liquid level 
by venting top of closed tank. 

Liquids which do not con- 
tain entrained or dissolved air 
can be measured in simpler 
open-top overflow tank. In 
either tank, turbulence can be 
introduced by baffles to keep 
solids in suspension. 

Pneumatic output signal can 

used for indication, record- 
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More Proof of FES=-FULLER Superiority 







FES-FULLER ROTARY “PACKAGE UNITS” 


1. COMPLETE ENGINE ROOM OF HIGH SIDE EQUIPMENT. Ammonia 
“Package Unit” with FES oil return system, automates poultry 
freezing tunnel at W. L. Wheatley, Inc., Clayton, Del. It needed 
merely to be connected to the blast freezer cooling low side and 
remotely located evaporative type condenser. 

2. REFRIGERANT-12 “‘PACKAGE UNIT” with remote air-cooled con- 
denser automates ice cream hardening room at Penn Dairies, Inc., 


Gettysburg, Pa. 


FES-Fuller “Package Unit’’ Rotary Boosters 





































Increase Efficiency, Cut Costs 


Maintaining low temperatures is 
made easy with FES-FULLER 
“Package Unit” Rotary Boosters. 
Factory assembled, they combine 
efficiency with economy, and cut 
field installation costs sharply. 


Engine room floor space require- 
ments reduced —these “packages” 
can be moved into position on a 
solid engine room floor without 
need for heavy foundations. 

Simplicity of FES-FULLER Rotary 


Boosters —no valves, connecting 
rods, pistons or crank shaft— 


guarantees low maintenance and 
efficient gas pumping at low 
temperatures. 

Twenty-one sizes of rotary boosters 
are available to insure balanced 
performance with high stage com- 
pressor. 


“Packages” are designed for auto- 
matic plants. Booster and high stage 
compressors start completely 
unloaded, minimize current inrush 
and motor starting torque require- 
ments. Exclusive FES-FULLER 
automatic unloading feature on the 


rotary booster gives extra step of 
capacity control where required. 


FES-FULLER “Package Unit” 
Rotary Boosters are in a class by 
themselves... most efficient, most 
economical, and greatest total 
number of installations. Write for 
complete details. 2716 


| 


FULLER 


FREEZING EQUIPMENT SALES, INC., 1405 N. DUKE Street, YORK, PA. 


Qualified distributors in principal cities 


LOW TEMPERATURE FREEZING EQUIPMENT 
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PROCESSING 
EQUIPMENT 
that 

PAYS OFF in 
PERFORMANCE! 


HEAT EXCHANGERS 


DESIGN 
Watts 


FABRICATION 
oe e a aa 


Evaporators 
Vacuum Pans 


Flash Break 
Units 


Mixing Tanks 
Condensers 
Heaters 


Rotary Coil 
Vessels 


Kettles 
Essence 


Recovery 
Systems 


ESTABLISHED 1906 








INCORPORATED 


Ye fs. Sy ks AMM Sil I Ss 
BERKECEY 10 ee ae 
Telephone THorowall 5-1400 


Write for 
complete details 
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. ARRICK 
Floatless, Electrode Type i 


LIQUID LEVEL CONTROLS 


give you all these advantages! 


No moving parts in the 
liquid @ Easy to install 
@ No adjustments neces- 
sary @ Unaffected by acids 
or caustics @ Unaffected by 
pressure or temperature @ 
Standard 2&3 pole units 


listed by U/L 


Write for 32-page 
Catalog which gives 
complete specifications 


Two pole control shown at left 


YOU CAN USE OUR CONTROLS FOR: 
© Single & multiple 
@ Motor & solenoid valves 
@ High & low cutoffs 
& alarms 


© Evaporators 

© Pressure vessels 
® Storage tanks 
© Waste sumps 


Special controls to custom requirements 


CHARLES F. WARRICK CO. 


1964 W. Eleven Mile Road, Berkley, Michigan 
Dept. 15 Telephone JOrdan 4-6667 
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ing or control; has range from 
3 to 15 psi or 5 to 40 psi. 
Supplier: Weighing & Con- 
trols, Inc., Industrial Park 
Hatboro 656, Pa. 
6212 on Reader Service Slip. 


Variable-speed 
pump drive is 
sanitary 


Especially designed for CP 
stainless rotary pumps Nos 3, 
4 and 6, unit features a sani- 
tary, SS-covered compartment 
for motor and drive. 

Variable-speed drive is read- 
ily adjustable, and can be 






Pump drive is made in 12 mod- 
els; can be furnished for either 
65 or 95 minimum rpm 


locked and sealed at maximum 
and minimum speeds for pas- 
teurizer-timing applications. 
It is equipped with pulleys 
having six-to-1 ratio, and 


Interior view, with cover door 
and top panel off, shows ar- 
rangement of motor and drive 


speeds can be changed during 
operation. Unit will accommo- 
date drip-proof motors up to 
7% hp in size. 

Supplier: The Creamery 
Package Mfg. Company, 1243 
W. Washington Blvd., Chicago 
7; Hil. 
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Ideal for Dairy and Food Industries 


The Strahman Spray Nozzle does a better job with the leas 
amount of water. This precision made nozzle enables the opera 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the moment the lever is released, 
thereby eliminating all waste of water. ; 

RENEWABLE RUBBER COVER. The sturdy cover protects the nozzle and 
your equipment agginst knocks and dents, When the cover becom 


worn, replace it with a new one. CONSULT YOUR DEAIBt 


SEL LG See) Gee Caan Smelt T) Tan 
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ACCURATE 
Bottle Count 


prevents 
LOSSES 


Model 6-HF-4-1 
Tet Mn eae 


Know total bottles produced against cases delivered! 
Know breakage points on the line! Durant Counters 
give you dependable count on all sizes of bottles... 
aid you in uncovering losses. Constructed of highest 
quality materials . ... designed for hard usage and 
long service on fillers, crowners, washers, conveyors 
and other bottling machinery. 


DURANT MANUFACTURING CO. 


1951 N. Buffum St. 51 Thurbers Ave. 
Milwaukee 1, Wis. Providence 5, R. |. 











PUURTING tHSTRURG ATs 





REPRESENTATIVES IN ALL PRINCIPAL CITIES 
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@ Equipment 
® Ingredients 


© Supplies 


Classified 
Listing 


Starred* items below have been more extensively reviewed 
elsewhere in the magazine. Key numbers in the last line will 
help to locate these reviews, which are numbered in sequence. 
Items followed by (+) indicate literature offered by ad- 


vertisers — see Advertisers Index, page 131. 
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Processing, Equipment, 
Accessories 


Lists important considerations in 
sifters, 4 pp, (Reprint 


]-84) Sprout, Waldron & Co., Inc. 
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Line of hot water converters de- 
signed specifically for space heat- 
ing service,* 20 pp, (Bul 71) 
Niagara Weldments, Inc. 

6134 on Reader Service Slip. 


Wood fibre filter aid increases 
yleld of fruit juices, oils, and other 
liquids*, 12 pp, (Silvacel Cat) 
Weyerhaeuser Co. Silvatek Div. 
6193 on Reader Service Slip. 


Helps selection of vacuum diffu- 

sion pumps*, 12 pp, (Bul DP-4) 

NRC Equipment Corporation 
6164 on Reader Service Slip. 


Ideas for mechanizing bread 
bakeries*, 4 pp, (Brochure) Food 
Machinery Div., Baker Perkins, 
Inc. 

6171 on Reader Service Slip. 


Automatically sorts wet or dry 
food products according to color*, 
(4-page brochure on color sorting 
fresh products and 4-page bro- 
chure on color-sorting dry prod- 
ucts) Electric Sorting Machine 
Company 

6180 on Reader Service Slip. 


Produces steam for culinary pur- 

poses*, 2 pp, (Bul D-1-250) The 

Creamery Package Mfg. Co. 
6181 on Reader Service Slip. 


Attrition mills for wide range of 
applications*, 8 pp, (Bul A-560- 
A) Young Machinery Co., Inc. 
Robinson Div. 

6166 on Reader Service Slip. 


Leaf filters in a wide range of 
vertical or horizontal tank type 


7 aoe (Bul 150) T. Shriver 


6217 on Reader Service Slip. 


Refrigeration equipment and ac- 
cessories for most food processing 
requirements}, (Equipment Buls) 
Vilter Mfg. Co. 

6218 on Reader Service Slip. 


Carbon dioxide blast sprayed into 
trucks of railroad cars for instant 
chilling}, (Booklet) Pure Carbonic 

6219 on Reader Service Slip. 
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High capacity nut roasting and 
cooling equipment}, (Free Litera- 
ture) Bauer Bros. Co. 

6220 on Reader Service Slip. 


Automatic dust collector elimin- 
ates interruptions on production 
line and reduces maintenance}, 
(Free Literature) Torit Mfg. Co. 

6221 on Reader Service Slip. 


Dust collector designed to meet 
any required capacity however 
large or smalij, (Bul 52A-1) 
Mikro-Products 

6222 on Reader Service Slip. 


High speed vibration permits 
cleaning and dewatering at ex- 
tremely high speeds}, (Book 2777) 
Link-Belt 

6223 on Reader Service Slip. 


Seamless containers drawn to 
shape from single piece of metal 
offer greater sanitation, easier 
maintenance}, (Cat) Pressed Steel 
Tank Co. 

6224 on Reader Service Slip. 


Information about mixing equip- 
ment made for standard or special 
application}, (Bul 148) Sprout, 
Waldron 

6225 on Reader Service Slip. 


Ingredients, Food 
Additives 


Presents the physical and chemi- 
cal properties of a variety of 
emulsifiers and surfactants*, 16 
pp, (Cat) Process Chemicals Co. 

6053 on Reader Service Slip. 


Complete information on sucrose 
ester surfactants*, 18-page (bro- 
chure) Sugar Research Foundation 
- 6060 on Reader Service Slip. 


Increases binding power in proc- 
esssing all-meat or blended sau- 
sages or canned meats*, 2 pp, (Cat 
Sheet Brifisol 410) Benckiser, Inc. 

6061 on Reader Service Slip. 


Describes properties, advantages 
and use applications of algin col- 
loids}, (Technical Data) Kelco Co. 

6226 on Reader Service Slip. 


Edible lactose in full range of con- 
trolled mesh sizes for the food 
industry}, (Tech Bul L-1) Western 
Condensing Co. 

6227 on Reader Service Slip. 












It shows you how measurement 
of weight or force is applied 
for AUTOMATIC CONTROL 



































It’s FREE! No obligation 


This valuable new reference manual, packed with explanatory 
diagrams, presents many control possibilities offered by a 
proven weight-sensing principle. It shows how the principle 
is applied for control of basic operative functions in automated 
machines; for control of processing equipment; and for quality 
control operations. Here is a source of ideas that can lead to 
the solution of problems concerned with weighing or control 
by weights. Write for your free copy of “Weight Sensing.” 


THE EXACT WEIGHT SCALE CO. 
909 W. FIFTH AVE., COLUMBUS 8, OHIO 
In Canada: 5 Six Points Road, Toronto 18, Ont. 
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CONFECTO-JEL SPEAS 


Especially made for 
Jellied Candies 


Every Particle 
is Dried Uniformly 
ina HEIL DRYER 








Inside cutaway view of complete Heil 
dryer with discharge end at left. 




























There’s almost no difference in the moisture content 
of. particles that have gone through a Heil dryer — 
regardless of size. That’s because the drying process 
takes into account the size and weight of particles. 


Heavier particles move more slowly through the 
three cylinders of the multi-pass drum. Lighter par- 
ticles pass quickly through the hot air to the cooler 
outside cylinders. And the compound showering 
flights on each cylinder wall keep the particles in 
motion with no surging. 


If you want a dryer that gives you uniformity—get 
a Heil. It’s dependable—and fast! We’re anxious to 
prove it. Wire, write or call for complete details. 







MANUFACTURERS OF THE ARNOLD DRYER 




























3000 West Montana Street a Milwaukee 1, Wisconsin 
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better product 
consistency and 
quality for 
over 40 years 


NUTRL-JEL 


Regular and Slow Set 
For Finest Jams, Jellies and Preserves 


APPLE 
PECTINS 


@ Adaptable to wide range of PH 
levels. 

@ Neutral color and flavor—blends 
naturally with more different fruits 
than any other pectin. 

@ Gives product resiliency to avoid 
breakage during shipping. 

@ Improves spreadability of jams, 
jellies and preserves. 

@ Standardized to uniform strength 
so that product always has the 
same consistency. 


Write, wire or phone for full 
information, technical advice, or 
location of nearest warehouse. 


SPEAS COMPANY 
GENERAL OFFICES « KANSAS CITY 20, MO. 
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new literature 


Food-grade antioxidants for every 
purposej, (Nine bulletins op 
Tenox-Eastman food-grade ap. 
tioxidants; The Eastman family of 
Tenox food-grade antioxidants; 
Which antioxidants for your fat. 
containing foods?; Tenox antioxi- 
dants for more effective food 
packaging materials; Tenox ap. 
tioxidants for edible animal fats; 
Effective stabilization of inedible 
animal fats with Tenox; Tenox 
feed-grade antioxidants for poultry 
and animal feeds; Tenox antioxj- 
dants for the fishing industry; and 
Mechanisms of fat oxidation) 
Eastman Chemical Products, Inc, 
Subsidiary of Eastman Kodak 
Company 

6231 on Reader Service Slip, 


Potassium sorbate is safe inhibitor 
of mold and yeast growth with 
little or no effect on food taste}, 
(Bul 101) Chas. Pfizer & Co, 
6232 on Reader Service Slip, 


Data on the use of low methoxy! 
pectin foods}, (Seven Buls: Lov. 
calorie jams, Aspics, Fruit jellies, 
Relishes, Desserts, Sauces, other 
types) Sunkist Growers 

6233 on Reader Service Slip, 


Distilled monoglycerides prevent 
stickiness and pastiness in cooked 
starch-based foods}, (Myverol 
Tech Data) Distillation Products 
Industries, Div. of Eastman Kodak 

6234 on Reader Service Slip. 


Packaging, Labeling, 
Cartoning 


How liquids fillers with new air 
lock valve gives faster, more pre- 
cise fills, 2 pp, (Bul G-596) Cherry- 
Burrell 

6110 on Reader Service Slip. 


Standards for aluminum foil i 
laminations with paper and board’, 
12 pp, Laminated Foil Manv- 
facturers’ Assn. 

6103 on Reader Service Slip. 


Equipment for forming, filling, 
sealing and cartoning _ flexible 
packages*, 8 pp, Bartelt Engrg. 

6123 on Reader Service Slip. 


Characteristics and uses of im 
proved, polymer-coated cello 
phanes*, 4 pp, American Viscose 
Corp. 

6109 on Reader Service Slip. 


High speed automatic fillers for 
powders, liquids, and __pastesi, 
(Cat) Bartelt Engrg. Co. 

6235 on Reader Service Slip. 


Bulk Handling and 
Accessories 


Automatic system for high-speed, 
continuous bulk weighing*, 4 Pp? 
(Bul 0459) Richardson Scale — 

6120 on Reader Service Slip. 
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SHAFT MOTION 


INDICATOR 
PROTECTS MACHINERY 
BY INDICATING STOPPAGE 
DUE TO OVERLOADING 

OR MALFUNCTION 

A and B: On end return idlers, warn 
if conveyor should break, slow or stop. 
C: On boot pulley, signals slowdown, 
stoppage, slippage due to overload, 
boot pulley out of adjustment. Helps 
prevent fires. 

D: On screw conveyor, warns of slow- 
down due to overloading. Prevents 
damage. 

E: On rotary feeder, warns of slow- 
down; prevents plugging damage. 
Roto-Guards can be wired into inter- 
lock system; stoppage of one com- 
ponent automatically stops others; 
prevents damage. 










































Write for Bulletin RG-21 
or call VAlley 2-6952 


















THE BIN-DICATOR CO. 
13946-C Kercheval « Detroit 15, Mich. 


We Sell Direct - Phone Orders Collect 










6236 on Reader Service Slip. 


preserves 
all 
nature’s 
goodness 
and 
flavor 
with 
their 
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Their Mojonnier-designed Vacuum Cooker is the major reason 
behind improved flavor, product uniformity and lower 
production costs. 


For all the facts promptly, write: 


6237 on Reader Service Slip. 
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QUALITY ENGINEERED FOR ECONOMY 


Jewel Tea Co., Barrington, Illinois who 
wouldn't part with their Mojonnier 
Fruit Spread Cooker, is one of the 
nation's largest producers of fine jellies, 
jams and other fast-selling fruit spreads. 







MARCH 





new literature 


Conveyors, Racks, 
Accessories 


Principles and features of wheel 
and live roller adjustable-pressure 
powered accumulating conveyors, 
8 pp, (Cat 1200) Rapids-Standard 

6238 on Reader Service Slip. 


Continuous vertical conveyor rev- 
olutionizes floor-to-floor move- 
ment}, (Escaveyor brochure) 
Standard Conveyor Co. 

6239 on Reader Service Slip. 


Quiet vibrators for application to 

product conveyors and hoppers}, 

42 pp, (Cat) Martin Engrg. Co. 
6240 on Reader Service Slip. 


Shipping Containers, 
Palletizing 


One-man-operated magnetic de- 
palletizer for bright-can handling, 
2 pp, (Bul ML-1) Rietz Mfg. Co. 

6241 on Reader Service Slip. 


Cutting delivery and handling ex- 
penses via a variety of powered 
tailgates, 20 pp, Young Spring & 
Wire Corp. 

6242 on Reader Service Slip. 


Information on the use and care 

of stainless steel shipping drums}, 

(Bul) Inland Steel Container Co. 
6243 on Reader Service Slip. 


Fork Trucks and 
Accessories 


Stand-up, 2000-lb-capacity, elec- 
tric lift truck, 4 pp, (Bul C760) 
Lectro-Lift 

6244 on Reader Service Slip. 


Stand-up, 2000- and 2500- Ib ca- 
pacity gas-powered lift trucks, 6 
pp, (Bul SS-2067) Clark Equip- 
ment 

6245 on Reader Service Slip. 


Controls, Regulators, 
Indicators 


Describes and lists specifications 
for full line of process control 
instruments, 8 pp, (Bul 10) Robert- 
shaw-Fulton Controls, Aeronauti- 
cal and Instrument Div. 

6246 on Reader Service Slip. 


Lists specifications for elements of 
filled-system thermometers, 12 pp, 
(Spec Sheet S-690-la) Minneapolis- 
Honeywell Regulator Company, 
Industrial Division 

6247 on Reader Service Slip. 


Measures changes in density or 
concentration without contact*, 12 
pp, (Bul CA-860) Industrial Nu- 
cleonics Corp. 

6167 on Reader Service Slip. 


Lists complete line of recorders 
and precision indicators*, 48 pp, 
(Cat C15-1.) Minneapolis-Honey- 
well Regulator Co., Industrial Div. 

6177 on Reader Service Slip. 














Does the quality or cost 
of your product depend on its 
flow characteristics? 














> A complete line of Ep- 
precht Viscometers provide 
viscosity measurements in 
the laboratory or during 
processing with automatic 
control of viscosity. 

» Measurements can be 
made at pressures up to 
700 psi or in a vacuum at 
temperatures to 300° C. 
For detailed technical infor- 
mation on Epprecht Viscom- 
eters write to Dept.DV-26. 







J.W. FECKER DIVISION 


i‘caAt < 





6592 HAMILTON AVENUE + PITTSBURGH 6, PENNSYLVANIA 


6248 on Reader Service Slip. 





Use the | 
Guaranteed - 


Original 
M.S. G. a 


AJI-NO-MOTO 


Prevent “‘flavor loss”. Use AJI-NO- 
MOTO$ the original pure Mono-Sodium 
Glutamate, to bring out the full, natural 
flavor of all your foods. Always reliable 
for uniform quality. That’s why today’s 
leading food packagers and processors 
specify AJI-NO-MOTO® You should, 
too! Write for details: 


AJINOMOTO COMPANY 
OF NEW YORK, INC. 
30 Broad Street, New York 4, N. Y. 


(i es 
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How to control “‘head space”’ 
accurately, every fill 


Filling 190 quarts of applesauce per 
minute to +1/10 fluid oz. is no prob- 
lem with this Pfaudler® Rotary Piston 
Filler at Duffy-Mott. Always the right 
“head space” every fill. 

In fact, most products you handle 
—from a spread like deviled ham to a 
lightly fluid evaporated milk—can be 
packaged to this precision with a 
Pfaudler filler. 

What’s behind such predictable and 
profitable accuracy? Simplicity in de- 
sign—design that gives you the proper 
balance of smooth piston fit and small 
product “cushion.” No surge. No leak- 
age. No splashing. 

Design that lets you adjust accuracy 
without stopping the filler. 

Design that keeps primary moving 
parts to just four—piston, valve roller, 
valve trip cam, and valve-lock wear 
pad. 


Of course, it’s also important to 





6250 on Reader Service Slip. 


match port size and piston diameter to 
your product. But with the wide range 
of fillers available from Pfaudler, this 
presents no problem whatsoever. 

Preventive maintenance is a_ final 
consideration. What to look for and 
when to act are spelled out in detail in 
a monograph entitled “Factors Affect- 
ing Accuracy of Vertical Piston Fillers.” 
Written by a member of our Filler 
Product Engineering Department, it 
covers design, maintenance and proc- 
ess conditions. 

For your copy, ask for Reprint 540. 
Address your inquiries to our Pfaudler 
Division, Dept. FP-31, Rochester 3, 
New York. 


*FLUIDICS is the Pfaudler Permutit 
program that integrates knowledge, 


equipment and experience in solv- 
ing problems involving fluids. 





PFAUDLER PERMUTIT inc. 


Specialists in FLUIDICS ...the science of fluid processes 








new literature 


Cuts excess shrinkage of smoked 
meats*, 4 pp, (Bul) Calgon Co., 
Div. of Hagan Chemicals & Con- 
trols, Inc. 

6189 on Reader Service Slip. 


“Flowing cans” concept solves 
bottlenecks of can-line automa- 
tion*, 12 pp, (Handbook) Peco 
Corporation 

6074 on Reader Service Slip. 


Scale transmits weight data to 
remote locations where it is re- 
corded by office machines}, (Bul 
2017) Toledo Scale Corp. 

6251 on Reader Service Slip. 


Shaft motion indicator protects 
machinery by indicating stoppage 
due to overloading or malfunc- 
tion}, (Bul RG-21) The Bin-Dica- 
tor Co. 

6252 on Reader Service Slip. 


Pneumatic indicating transmitter is 
used on six different process meas- 
urements}, (Bul 13-30) Foxboro 
Co. 

6253 on Reader Service Slip. 


Electrode type liquid level controls 
have several advantages}, 32 pp, 
(Cat) C. F. Warrick Co. 

6254 on Reader Service Slip. 


Sanitation 


Automatically controls strength of 
bottle washing solution*, 2 pp, 
Diversey Corporation ; 

6143 on Reader Service Slip. 








Describes features of positive dj. 
placement air blowers*, 12 
(Bul S59-H) Sutorbilt Corp. 
6144 on Reader Service Slip, 


Corrosion-resistant metals and fip. 
ishes used in electric conduits anj 
fittings*, 20 pp, (Bul No. 2699) 
Crouse-Hinds Co. 

6157 on Reader Service Slip 


Causes, symptoms and suggested 
cures for deterioration of wood ip 
cooling towers*, 8 pp, (Reprint 
No. 85) Nalco Chemical Co. 
6139 on Reader Service Slip, 


Catalog covers a wide variety of 
low-voltage electric distribution 
equipment*, 92 pp, (Buy-Log) 
General Electric 

6135 on Reader Service Slip, 


Bulletin presents cleaning and 
sanitizing procedures for wineries 
and distilleries*, 4 pp, (Bul 158) 
Oakite Products Corp. 

6128 on Reader Service Slip, 


Three ways to slash sanitation 
time and work with mechanized 
cleaning}, (Bul) Oakite Products 

6255 on Reader Service Slip, 


Maintenance 


One cleaner serves all basic clean. 
ing needs*, 4-page brochure, Con- 
solidated Paint and Varnish Cor 
poration 

6155 on Reader Service Slip. 
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Real Fruit® 


Flavors... 


WITH THE FUGITIVE 
AROMAS CAPTURED! 


You can improve your 
preduct amazingly—by 
use of FLAVOREX real 
fruit flavors. Our ‘‘Low 
Temp”’ process coaxes 
out and captures the 
very last drop of good- 
ness in the natural fruit. 
Those delicately elusive, 
but important, volatiles 
now are collected and 
entrapped in our real 
fruit concentrates . . . so 


that all the full, rich, 
good taste goes directly 
into your product. 

Available—black rasp- 
berry, black cherry, 
grape,strawberry, black- 
berry, punch, lemon 
and orange—as real 
fruit pure concentrated 
juices. Or with other 
natural flavors for add- 
ed strength. Write for 
samplesand prices today. 


Better Flavors for Better Products 


FLAVOREX co. inc. 


302 S. CENTRAL AVE., BALTIMORE 2, MD. 
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new literature 


Plastic capsule on motor wind- 
ings is imprevious to water, 8 pp, 
(Bul No. 6100.1) Century Electric 
6256 on Reader Service Slip. 


An easy guide‘to help determine 
how many light fixtures are needed 
and where to locate them, 8 pp, 
(Bul) The Miller Co. 

6257 on Reader Service Slip. 


Detailed information about the 
construction and application of 
power drives}, (Three bulletins: 
Self contained compact power 
package, Bul E-2409; Contour 
epoxy encapsulation on _ stator 
windings, Bul B-2108; Variable 
output speeds at low cost, Bul 
M-592) Reliance Electric and Engi- 
neering Co. 

6258 on Reader Service Slip. 


Gives facts about a complete line 
of industrial casters and wheels}, 
(Handbook) Darnell Corp., Ltd. 

6259 on Reader Service Slip. 


Price catalog of an assortment of 
fluid and gas pressure tanks from 
government surplus}, (Price Cat) 
Groban Supply Co. 

6260 on Reader Service Slip. 


Presents detailed product informa- 
tion and case history examples of 
machine-lacing benefits}, (Bul 
157) Clipper Belt Lacer Co. 

6261 on Reader Service Slip. 


Epoxy grout and setting com- 
pound makes joints impervious to 
corrosion}, (Bul) Upco Co. 

6262 on Reader Service Slip. 


Presents informative data about a 
wide range of plate coils used for 
heating or cooling;, (Bul P-53) 
Platecoil Div. of Tranter Mfg. Co. 

6263 on Reader Service Slip. 


Piping, Pumps, Valves, 
Accessories 


Tables give dimensions and weight 
per foot for round, square and 
rectangular steel tubing, 16 pp, 
(Booklet No. Ad-281) Jones & 
Laughlin Steel 

6264 on Reader Service Slip. 


Rotary pipe joints requiring no 
lubrication are designed for serv- 
ices with 225 psi steam, 4 pp, (Cat 
310-B) Barco Mfg. Co. 

6265 on Reader Service Slip. 


Describes the application, char- 
acteristics, construction, and op- 
eration of two atomizing spray 
nozzles, 2 pp, (Bul 6-A) Schutte 
and Koerting Co. 

6266 on Reader Service Slip. 


Describes function of steam traps 
and air eliminators in improving 
processing efficiency of equipment, 
8 pp, (Bul No. 283) Armstrong 
Machine Works 

6267 on Reader Service Slip. 
























Their intelligent use 

can protect your 

product's reputation 

Longer shelf-life, gained 

through the intelligent use of antioxidants, has 
often spelled the difference between success and 
failure in marketing a food product. Key to the 
intelligent use of antioxidants is an understand- 
ing of their function. An easy way to obtain that 
understanding is through the following pieces of 
literature: 

e@ Tenox—Eastman food-grade antioxidants 


@ The Eastman family of Tenox food-grade 
antioxidants 


@ Which antioxidants for your fat-containing 
foods? 


e@ Tenox antioxidants for more effective food 
packaging materials 


e@ Tenox antioxidants for edible animal fats 


Effective stabilization of inedible animal fats 
with Tenox 


Tenox feed-grade antioxidants for poultry and 
animal feeds 


@ Tenox antioxidants for the fishing industry 

@ Mechanisms of fat oxidation 
Eastman manufactures all the principal types 
of food-grade antioxidants in use today. We can, 
therefore, suggest without bias the most effective 
antioxidant for your product. For any of this 
literature about antioxidants, write to EASTMAN 
CueEmIcAL Propucts, INc., subsidiary of Eastman 
Kodak Company, K1ncsport, TENNESSEE. 


Eastman 
food-grade 
antioxidants 


6269 on Reader Service Slip. 
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LABORATORY SERVICES 
for the FOOD, FEED, DRUG and 
CHEMICAL INDUSTRIES 
Analyses, Biological Evaluation, 
Toxicity Studies, Insecticide Testing 
and Screening, Flavor Evaluation. 
Project Research and Consultation 


rite for Price Schedule 










P, O. Box 2217 © Madison 1, Wis. 


DESIGN 


asa th em i e ae) 


CONSTRUCTION MANAGEMENT 





CHAS. T. MAIN, INC. 


Consulting Engineers 





ISENC Free Data! 


| FOR . 
; ON RESEARCH | 
C] FOOD FACTS * a newsletter ! 
C Food Technology 
jC) Pharmacology for your Business i 
[17 Food Additives — New Controls 1 
Foster D. Snell,inc 


NSULTING CHEMISTS e CHEMICAL ENGINEERS 





A service of 

FOOD PROCESSING 
rates on request write 
Classified Department 
111 East Delaware Place 


Chicago 11, Illinois 
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~ EQUIPMENT & MATERIALS 


Stainless Steel Tank Trucks 
and bulk pneumatic-type equip- 
ment available for liquid and dry 
transportation 
Specialists in handling food prod- 
ucts in bulk. 


ICC authority in 34 states. 


Realistic rates submitted on re- 
quest. 


Reply to: CL321, FOOD PROCESSING, 
11! E. Delaware Place, Chicago II, Ill. 









ROTO-WRAP MODEL 300 Wrapping Ma- 
chine. Three years old. Initial price 
$16,500. Used for wrapping cheese, will 
wrap low, flat products in any heat 
sealable wrappers. In good condition. 
Completely equipped with registration 
controls, coding device, and gas flushing 
equipment. Inquire L. D. Schreiber & Co., 
Inc., P. O. Box 610, Green Bay, Wisconsin. 





PLANT ENGINEER 


This growing concern is seeking a 
young man to serve as Plant Engi- 
neer in their West Coast plants. 
Ample opportunities exist for pro- 
motions. 


Applicant should have 
@ B.S. degree in mechanical 


engineering. 
@ 2 to 5 yrs. of plant engineering 
experience in a process industry. 
@ Ability to exercise initiative. 
@ Ability to supervise craftsmen. 


Send complete resume with salary 
requirements to Box 8Q 106, Food 
Processing, 4041 Marlton Ave., 
Los Angeles 8, Calif. 
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SALES OPPORTUNITY 


This is a small ad offering a big oppor- 
tunity for outstanding salesman with ex- 
perience contacting food and beverage 
manufacturers with raw materials. Salary 
open; full company paid benefits; profit 
sharing plan. Reply with salary require- 
ments to: CL 322 Food Processing 111 E. 
Delaware Place, Chicago 11, Illinois 





PROCESS ENGINEER B.S. or M.S. in 
Mech, Chem, or Food Eng. with Food 
Tech. Greenville, Illinois Research 
Center 3 & Yrs. practical experience 
in Mech Design and Process Dev, 
writing Process Specs and Tech Re- 
ports. Salary: Open Age: 20 to 40 


PET MILK COMPANY R. A. Webb 
1401 Arcade Bldg. St. Louis 1, Mo. 


TECHNICAL SALESMAN 


Opportunity with expanding, fi- 
nancially sound food emulsifier 
manufacturer. Old established 
company moving into modern new 
plant spring 1961. Position re- 
quires experience in_ technical 
sales support or sales. Assign- 
ments demand negotiations and 
selling at highest policy-making 
level. Location will be New York 
City. Salary open. 


Reply to: CL323 FOOD PROCESSING, 
1ll E. Delaware Pl., Chicago lI, Ill. 


SALES ENGINEERS needed for booming 
business — spray dryers and evapora- 
tors. Engineering degree desired. Salary, 
incentive bonus and expenses. Send re- 
sume, outline of ambitions and present 
earnings. 

Reply to CL324 FOOD PROCESSING, 
111 E. Delaware Pl., Chicago II, Ill. 


FLAVOR CHEMIST 


Large mfr. of concentrated beverage 
flavors expanding its laboratory staff. 
Challenging opportunity for capable man 
with practical experience to do research 
and developmental work with flavors for 
beverages, ice cream, etc. Excellent em- 
ployee benefits. 

Hurty-Peck & Co., Indianapolis 7, Ind. 





new literature 


Charts to simplify selection of 
regulators and control valves, 4 
pp, (Chart JSC-1) OPW-Jordan 

6270 on Reader Service Slip, 


Revised Catalog covers a complete 
line of sanitary pumps}, (Cat FEp) 
Viking Pump Company 

6271 on Reader Service Slip, 


Plastic valves and fittings for low 
cost corrosion resistance. Tasteless, 
odorless, nontoxic, 16 pp, (Cir. 
cular PVC) Walworth Co. 

6272 on Reader Service Slip, 


Price catalog of sanitary pipe and 
accessories includes specifications 
and selection charts, 36 pp, (Kim. 
ax Cat) Kimble Glass 

6273 on Reader Service Slip, 


Stainless steel and aluminum pipe 
fittings that are joined to pipe by 
rolling, soldering, or butt-welding, 
4 pp, (Bul P-59) Flowline Corp, 
6274 on Reader Service Slip, 


A line of advanced design spray 
nozzles for direct pressure spray. 
ingt, (Cat 1) Monarch Mfg. Works 

6275 on Reader Service Slip, 


Data on a wide range of spray 

nozzle applications}, 48 pp, (Can 

No. 24) Spraying Systems Co. 
6276 on Reader Service Slip, 


Magnetic valve control on piston 
fillers consist of a combination of 
permanent magnets and pneumatic 
lift for positioning valves}, (Bul 
PED-259 and Bul  PED-260) 
Chemetron Corporation 

6277 on Reader Service Slip. 


Describes and illustrates a line of 
sanitary valves and fittings?, (Lit) 
Ladish Co. 

6278 on Reader Service Slip. 


Positive displacement pump gives 
accurate metered flow controli, 
(Bul P-320) Waukesha Foundry 


Co. 
6279 on Reader Service Slip. 


Miscellaneous 


Price catalog of office, mainte- 

nance, and sanitation supplies, 16 

pp, (Cat) Precision Equipment 
6280 on Reader Service Slip. 


Multi-purpose prefabricated steel 
buildings for commercial and in- 
dustrial use is designed for fast 
easy assembly, 4 pp, (Bul OSP-03) 
Martin Sales Company 

6281 on Reader Service Slip. 


Chart of conversion factors and 
reference tables for engineers 
executives, (Chart) Precision 
Equipment Company , 
6282 on Reader Service Slip. 


Zinc galvanizing compound may 
be applied to iron and steel str 
faces by brush, spray or dip*, + 
page brochure, Sealube Compaty 

6156 on Reader Service Slip. 
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METER IT 
ACCURATELY! 


Metering accuracy has an entirely new 
meaning since LC proved it really is 
possible at 5% to 125% of meter rat- 
ing on virtually anything pumpable— 
including viscosity of 450,000 S.S.U. 
Slippage? Of course. All meters must 
have it, in proportion to pressure loss 
and total seal length, but both factors 
are minimized by ingenious LC design 
to avoid this costly uncertainty. 


THE MODERN METER 


LC is the newest meter on the market, 
with a host of fresh, new, patented 
ideas—a truly rotary, positive displace- 
ment type, with no oscillating or recip- 
rocating parts whatever, no metal-to- 
metal contact. It’s smaller, lighter, far 
more durable, no trick to service. Hy- 
draulically balanced valve opens with 
equal ease at any pressure. When de- 
sired to avoid hydraulic hammer, a 
2-stage closure valve is provided at no 
extra cost. Users have shown their en- 
thusiastic approval by more than dou- 
bling purchases every year since the 
1957 LC beginning. 


SPECIALIZED SERVICES 


Shown above is LC Model M-7-I with 
microswitch—capacity, 100 gpm; maxi- 
mum working pressure, 150 psi. It is 
made of 356-T-6 aluminum, anodized, 
with stainless steel trim—no red metal. 
Supplied for metering corn syrup, sim- 
ple syrup, or blends, the counter and 
totalizer are calibrated for a specified 
gravity, and both read directly in sin- 
gle pounds or other units, as desired. 


LIQUID CONTROLS CORPORATION 
Commonwealth Avenue, North Chicago, Illinois e Phone: DExter 6-8070 





Showing the three simple rotary elements that 
revolve in unison to accurately meter pumped 
or gravity flow in either direction. Pressure 
loss: only 2 psi. max., on 40 S.S.U. products. 
No M-7 metering element has ever worn out. 


PERFORMANCE PROOF 


Already the world’s largest maker of 
600 gpm meters, LC applies the same 
advanced thinking to 100 gpm, 200 
gpm, and 350 gpm sizes. If you have a 
metering need or a metering problem, 
be sure to get LC recommendations, 
performance proof, competitive prices, 
prompt delivery. Phone your LC Dis- 
tributor today, or write us. 


See how really good ® 
meters can be — LIQUID 
“if you can pump it, 

we'll meter it’’ 


CONTROLS 


6283 on Reader Service Slip. 
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Urschel 
Model *“‘OV”’ 
Slicer 


OPERATING PRINCIPLE 


The product to be cut is 
dropped into a hopper through 
which it feeds onto two high 
speed conveyor belts, each 
sloping inwardly to form a ““V” 
cross-section. e A third con- 
veyor belt then comes down 
over the top to complete the 
product enclosure. e Thus, the 
product enters the slicing wheel 
completely surrounded by 
moving conveyor belts and 
slicing wheel corrugated rolls 
which insures its positive feed 
into the knives. e This action 
virtually eliminates plugging 
of the machine, and, since the 
feed to the knives is positive, 
**thin’’ slices occur infre- 
quently. e The new unit is so 
positive in its feeding action 
that it will feed leafy products 
easily. e The “V” shape formed 
by the belts keeps the product 
in constant alignment with the 
cutting knives regardless of 
product diameter, practically 
eliminating “bias” cuts. 


132 





Give your product slices the 


VL MULL 


with the 


Urschel high speed 


Model “OV” 


TRANSVERSE SLICER 


© Positive feed action. 

© No product crushing. 

e Practically eliminates “thin” 
© Cuts thicknesses from 1/16” to 1-1/3”. 
© High capacity feeding with maximum cutting yield. 

© Compact—engineered for long dependable service and low maintenance. 





6284 on Reader Service Slip. 


Corrugated 
Slices 


r “bias” cuts. 


Clean, uniform, 
better-than-ever 
CYOSS-CULS ON  priextes 


CARROTS 

CELERY 

RHUBARB 
BROCCOLI 

OKRA 

SQUASH 

BAMBOO SHOOTS 
WATER CHESTNUTS 





URSCHEL 


LABORATORIES inc. 


VALPARAISO, INDIANA 


Designers and manufacturers of precision, high speed cutting equipment for food products 
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FIRMENICH 

SIMULATED 
CHEESE 
FLAVORS 


he natural, tangy cheese flavor 
bndaroma of Stilton, Roquefort, 
orgonzola and Blue’s, and also 
ff the American-loved Swiss 
ruyereand Ementhaler cheeses 
have been captured and simu- 
ated through the depth and 
alent of Firmenich flavor tech- 
nology. 

Firmenich simulated cheese 
avors assure you of consistency, 
purity,and high-level flavor with 
Fconomy. With Firmenich fla- 
ors, you can impart the full, 
atural taste of America’s best- 
loved cheeses to: 


ortified processed 
cheeses 
Salad dressings, 
prepared, instant and 
dietary 
easonings, condiments, 
powders, etc. 
Cocktail crackers and 
tidbits 
Biscuits and cookies 
Sauces for processed 
canned and frozen 
vegetables 
illings, sauces and 
spreads 
Potatoes and pasta au 
gratin 
Processed luncheon 
meats 


And these are but a few of the 
many products for which you 
ill find Firmenich cheese fla- 
ors suitable. 

Available in both liquid and 
powder form for commercial 
se, Firmenich cheese flavors 
ave long shelf life, good cook- 
hrough, and provide stable 
lavor level. Samples and tech- 
ical data of these cheese flavor 
pecialties are available to you 
tonce in generous quantities. 











Write for information on the latest 
of Firmenich’s exceptional new 
wor achievements. 


IMITATION VANILLA BEAN FLAVOR BY FIRMENICH 


synthesized. By patient and painstaking laboratory techniques, they have been reconstructed for 





















































FIRMENICH & CIE 






FIRMENICH INCORPORATED 
NEW YORK: 250 WEST 18TH STREET, NEW YORK 11 





Vanilla Bean Flavor by Firmenich stems from the vanilla bean. By original 
: ILLINOIS : 5422 NO. MILWAUKEE AVE., CHICAGO 30 


research, its components and desirable characteristics have been isolated, identified, and CALIF. : 1416 CRESTVIEW COURT, LOS ANGELES 24 





FIRMENICH OF CANADA, LIMITED 






} . . . s cae Pe : 350 WALLACE AVE., TORONTO 9 
you in a precise and potent flavor material with all the aromatic qualities of the original. aia eee : 






7 ° . +. * ° QUEBEC: 2323 GRAND BLVO., MONTREAL 
Vanilla Bean Flavor by Firmenich comes to you as an economical replacement of 






INTERNATIONAL 
pure vanilla extract, of pure vanillin, or to use in combination in the manufacture of all GENEVA + PARIS + LONOON COLOGNE 
MEXICO CITY * SAO PAULO * BUENOS AIRES 





products that you flavor with this most popular of flavors. Contains no coumarin. 
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WHICH FLAVORS 
WILL OUTSELL? 


Identical flavors to the eye, yes . . . to the taste, no. The basic difference in each case is the unique 

flavor of one—perfected to outsell—developed by IFF. 

Creating outstanding flavors for individual products is an experienced specialty of IFF. The result is a 

product which establishes brand demand, repeat sales, in a highly competitive market. 

And if you are in the international market, IFF can minimize problems of supply. Uniform manufacturing 

and quality control in all of its plants throughout the world assure customers that IFF flavors, wherever 

ordered, remain the same from batch to batch. 

For the flavors that outsell, contact IFF. 
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INTERNATIONAL FLAVORS & FRAGRANCES INC. 
417 Rosehill Place, Elizabeth 2, N. J. 


Leading Creators and Manufacturers in the World of Flavor 


ARGENTINA AUSTRIA BELGIUM BRAZIL CANADA ENGLAND FRANCE GERMANY HOLLAND INDONESIA ITALY NORWAY SOUTH AFRICA SWEDEN SWITZERLAND U.S.A, 





